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SWEET AND SOUR DILL PICKLES Mrs. 5. Zuzak 
10 c. water 6 Tbsp. brown sugar 
lc. vinegar 1 Tbsp. coarse salt 


Prick cucumbers with a fork and pack closely into jars. Bring to 
a boil the water, vinegar and sugar. To each quart add 1 Tbsp. 
salt, sprigs of dill and garlic. Place the sealers in hot water, 
until the cucumbers begin to tum yellow. Donot boil. Remove, 
seal and let cool. 


PICKLED CARROTS Mrs. A. Zawalsky 
1 qt. vinegar 1 clove garlic 
3 qts. water Carrots 


3/4 c. pickling salt 


Bring to boil first 3 ingredients and pour over prepared carrots. 
Wash and pare (or peel) carrots. Cut into thin sticks about the 
size of your little finger and smaller. If carrots are young, just 
wash them and pack. Pack into jars with a piece of garlic and 
dill. Cover with brine and seal. Allow 2 or 3 weeks before using. 


DILL PICKLES Mrs. H. Timko 


Clean freshly picked cucumbers. On bottom of double quart 
sealer put sprigs of dill, 2 cloves garlic, 1 tsp. mixed spices, 
and 2 pieces of horseradish. Fill sealers with cucumbers. Add 
to each sealer 2 Tbsp. salt and 2 Tbsp. brown sugar. Boil4c. 
water and 1c. vinegar, pour over cucumbers to cover, add more 
dill on top. Place in canner, bring to a boiling point (do not boil) 
until cucumbers turn yellow. Remove the sealers from canner, 
tighten caps and store. 


BEST CRISP PICKLES Mrs. J. Kishchuk 


16 c sliced unpeeled cucumbers 1/3 c. pickling salt 


6 medium size white onions 5c. white sugar 
sliced 1 1/2 tsp. turmeric 
3-5 cloves garlic (minced 1 1/2 tsp. celery seed 
real fine) 2 Tbsp mustard seed 
1 green pepper 3c. white vinegar 


1 sweet red pepper 


Slice the cucumbers thin slice the onions, cut the peppers into 
thin narrow strips, and chop the garlic. Sprinkle salt over 

the vegetables Add enough cracked ice to cover them. Mix 
thoroughly. Let stand for 3 hours. Drain and squeeze out all 
the liquid. Combine the vinegar with sugar and spice, bring 

to a boil and simmer gently for a few minutes, strain through 

a very fine sieve. discarding the spices. Pour the brine over 
the vegetables, bring to boiling point and seal. 


SWEET SOUR PICKLES Mrs S.W. Drul 
16 large (dill type) cucumbers 3 lb. sugar 

Boiling water 2 Tbsp. mixed pickling spice 
3c. vinegar 2 Tbsp. salt 


Wash cucumbers thoroughly. Cover with boiling water, let 

stand 24 hours. drain. Again cover with boiling water and 

let stand another 24 hours. Repeat for another 2 days. The 

5th day slice cucumbers about 1/3 inch thick. Boil vinegar 

and remaining ingredients for 5 minutes. Pour hot over pickle 
slices and let stand 24 hours. Drain off syrup. reheat to boiling 
and again pour over slices. Let stand another 24 hours. Repeat 
twice more. On the final day, drain, heat syrup to boiling, add 
cucumber Slices, bring only to boiling. Pack in sterilized sealer. 
Yield. about 6 1/2 pts. 


GREEN TOMATO PICKLES Mrs. S. W. Drul 
6c chopped green tomatoes 1 tsp. dry mustard 

2c. chopped onion 1 tsp. cinnamon 

2c. brown sugar 1 red pepper 

1 tsp. curry powder 2c. vinegar 

1 tsp. ginger Salt to taste 


Place all ingredients together and boil until thick. Put in jars 
and seal. 


SPICED BEETS Mrs. P. Tkatchuk 


3 qts. small beets 2c. granulated sugar 
1 pt. vinegar (cider preferred) 3 tsp. pickling spice 


Boil beets until tender and then peel in cold water. As fastas 
beets are peeled, drop them into hot sterilized jars. Combine 
vinegar and sugar and boil 3 minutes. Into each pint jar of 
beets put 1/2 tsp. spice, pour in boiling vinegar and seal. 


CELERY RELISH Mrs. P. J. Semko 
30 large ripe tomatoes 8 white onions 

3 bunches celery 1 tsp. celery seed 

4 pears 4 Tbsp. salt 

4 peaches 2c vinegar 


3 red peppers, chopped fine 4c. white sugar 


Skin tomatoes by pouring hot water over them. Chop all in- 
gredients fine. boil for 2 hours. Add 1 Tbsp. cornstarch. 
Remove from heat when it begins to thicken. Seal in pint jars. 


DELICIOUS PICKLE RECIPE Mrs. P. Ewanchuk 

4 cups large cucumbers 1 medium cauliflower (cut fine) 
(chopped fine) 1 bunch celery (cut fine) 

2 cups chopped onions 2 red sweet peppers (chopped) 


1 qt. silverskin onions (chopped) 


Chop vegetables. Combine all and pour over them a hot brine of 
% cup coarse pickling salt, 5 cups water, and let stand over night. 


Next day, drain thoroughly and add: 

8 large apples (chopped) 6 cups vinegar 
8 cups white sugar 3 tbsp. turmeric 
2 tbsp. mustard seed 


Bring all just to a boiling point. Thicken with 2 to 3 tbsp. of corn- 
starch mixed in % cup of water to a smooth paste, and then slowly 
mix into the pickle mixture, and bring to a simmer. Pour into hot 
jars and seal. 


Write Extra Recipes Here: 


BORSCH Mrs, J. Woytiuk 


4c. beets (diced) 2 bay leaves (optional) 
1 medium carrot diced Parsley 
3 stalks celery diced 10 to 12 c. water (potato 
1 3/4c. potatoes diced water or soup stock may 
2 Tbsp. salt be used) 
1 medium onion diced and 1 can tomato soup 
fried in butter Juice from 1 lemon 
3 sprigs of dill 1 pt. frozen Broad beans 


(boiled separately and drained) 
1 pt. peas 
3/4 ec. thick sour cream 


Put vegetables in pot,. add water and cook until just about done. 
Add 1 ean tomato soup and juice of lemon let boil until done. 
Add beans and peas, jet cook for awhile then add sour cream 
and remove from heat, 


BORSCH Mrs, Mary Iwanchuk 
1 beef bone with meat 1c. canned tomatoes 

1 onion, chopped 1 Tbsp. lemon juice 

5 medium beets shredded 1/2 c. sour cream 

1 large carrot l tsp. sugar 

2 stale celery 1 tsp. chopped dill or 

1 potato chopped parsley 

3c. shredded cabbage 1c. green peas 


Salt and pepper to taste 


Cover bone with water and simmer for 1 hour, Shred beets and 
onion add to stock and simmer until beets are tender. Chop 
remaining vegetables and cook with stock until tender. Add 
lemon, cream, tomatoes, let stand for several hours before 
serving. Yield: 6 servings. 
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UKRAINIAN BORSCH Mrs..S. W. Drul 


1lb. spareribs 1 medium onion, chopped 
1 Tbsp. salt 2 stalks celery, chopped 
Few peppercorns 1c. cabbage, shredded 
Piece of bay leaf 1c. white cooked beans 
2 to 3 beets, coarsely 1/2 tsp. sugar 
shredded 1c. tomato juice, more or less, 
1 or 2 carrots, ted depending on taste 


coarsely or chopped 


Cut up the spareribs, cover with about 1 1/2 to 2 qts. water, 
add salt, and spice and cook until meat is done. In the mean- 
time prepare the vegetables. Then life the meat out into a 
casserole, add the chopped or grated vegetables. Cook until 
tender. Add cooked beans, sugar and tomato juice last. 

Add salt and pepper to taste. Let come toa boil and it is 
ready toserve. The spareribs could be kept warm in the 
oven and served with baked potatoes. If the soup is too thick, 
add boiling water and season accordingly. Fora meatless 
borsch, simply combine vegetables, cover with water and 
cook until tender. Add the beans, sugar and tomato juice 
last as above, but at the end, fry a chopped onion in about 

2 Tbsp. oil and stir into soup. Mushrooms are especially 
nice with this meatless borsch. 


KAPUSNIAK (Sauerkraut Soup) Mrs. P. Woytiuk 
Cook 1 lb. spareribs about 2c. (about) sauerkraut 
1/2 hours. Add: Salt and pepper to taste 
1 medium onion 1 or 2 potatoes, diced, if 
1 or 2 carrots, diced desired 


Cook until vegetables and meatare tender. Serve. If desired, 
make a sauce by browning.2 Tbsp. Co-op flour in as much bacon 
fat, adding little cold water and liquid from soup to make it smooth. 
Add to soup. Instead of spareribs a ham bone may be used, or 
bone from roast of pork, or some of the liquid in which a ham 

was cooked. 


SAUERKRAUT SOUP Mrs. P. J. Semko 
1 lb. pork spareribs 1 medium carrot 

12 c. water 1 bay leaf 

Boil ribs in water for 1 hour 3 round peppers 
. During last 1/2 hour, add 2 tsp. salt 

the following: 1/4 c. chopped parsley 
1 medium onion 1/2 c. chopped celery 
Pinch of seasoning, salt, black 
pepper 


1 - 20 oz. tin sauerkraut 
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SAUERKRAUT SOUP (cont'd ) 


Rinse at least 5 times to remove lari flavour I{ you desire 
more tang then rinse fewer times. Boil sauerkraut separately 
about l hour. Drainwell. Add to spareish broth Add 15 oz. 
tin of tomato soup and 1 tsp. white sugai Simmer altogether 
for 15 minutes. 


ITALIAN VEGETABLE SOUP Mrs O Bendas 
1 small head cabbage 3 onions 

1/2 bunch celery 3 or 4 leeks 

2 carrots 1 clove garle¢ 


Chop above ingredients fine, and cook in l’‘4tc¢ melted butter 
or oil until golden brown. Add to 2 to3qts beef broth or 
stock. Also add. 6 medium potatoes. diced 1-2 c_ string 
beans, cut, and salt and pepper Simmer about 1 1/2 hours. 
Serve with croutons or bits of toasted bread. A thick soup 
and a meal in itself. 


VEGETABLE SOUP Mrs. W. Spilchen 
6c. water 1/2 c. sour cream 
1/2 lb. soup bone 1 Tbsp. Co-op flour 
2c muxed cubed raw vege- Salt to taste 
tables (carrots, peas, 1 tsp. chopped parsley 
tomatoes, celery, onions, 1/2 tsp. dill, fresh or dried 


string beans, etc.) 
1/2 c. noodles 


Simmer bone in the water for 1 hour. Add noodles and the 
cubed raw vegetables. Boil for 30 minutes. Blend Co-op 
flour and sour cream. Add to soup and bring toa boil. Sea- 
son to taste. Just before serving add dill and parsley. 


CREAM OF POTATO SOUP Mrs. A. Nykiforuk 
1c. hot mashed potatoes 11/2 tsp. salt 

4c. milk Dash of pepper 

1 small onion 1 tsp. parsley or dill 

2 Tbsp. Co~op flour 2 Tbsp. butter 


Scald the milk with the chopped onion, add to potatoes. Melt 
butter add flour, salt and pepper. Stir until well mixed. 
Slowly add to the milk and stir well. Cook 1 minute, strain, 
sprinkle with chopped parsley. 


SOUTHERN SPLIT PEA SOUP Mrs. W. Sochaski 


1 lb, green or yellow split 1 large onion chopped 
peas 11/2 c. diced carrots 
1 smoked ham hock 1/2 c. chopped celery or 
2 qts. boiling water celery leaves 
1 tsp, salt Salt and pepper 
1 bay leaf Chopped parsley 
1/8 tsp. thyme (1/2 to 1 tomato, if desired) 


Rinse and drain peas. Wash ham hock, Put all ingredients in a 
large kettle. Cover, bring to a boil, Then simmer 2 to 2 1/2 
hours until peas become mushy. Stir occasionally to prevent 
scorthing, Remove ham hock and cut meat into small cubes, 
discarding bone, fat and rind. Press remainder through a 
sieve or food mill. Add ham cubes to strained soup. Add 
3alt and pepper to taste. Pour into individual soup dishes or 
a large tureen, Garnish with parsley. Serve very hot, 
Without straining: Cook first 6 ingredients until peas become 
almost mushy, then add remaining vegetables and cook 
until tender. 


BORTSCH (Doukhobors) Minnie Woytiuk 
Put 2% quarts of boiling water into a pot. Then add: 
1 grated carrot ¥Y cup canned tomatoes 
1 medium peeled beet 5 medium potatoes 
(cut in half) Salt and pepper to taste 


While the above is boiling, sauté 1 medium chopped onion in 3 tbsp. 
butter. Then add % cup chopped celery, and 2 cups finely chopped 
cabbage, and sauté until tender. Add 3 cups canned tomatoes. Cook 
until thick sauce. When potatoes are tender in first mixture, remove 
mash and add 3 tbsp. sour cream. Put aside. 

To the water, add 1 cup chopped potatoes (optional), and 2 cups 
finely chopped cabbage. Cook until potatoes are tender. Remove from 
heat. Then add cabbage and tomato mixture, as well as mashed potatoes. 
Remove the beet. Garnish with fresh dill. 


LENTIL SOUP Anna Zawalsky 
2 cups lentil tsp. parsley 
2 qts. water clove garlic or garlic juice 
2 slices uncooked bacon tsp. salt 
(cut up) tsp. pepper 


1 medium onion (sliced) 

%, cup carrots can tomatoes 

¥% cup celery tsp. wine vinegar 

Wash the lentil and place them in a pan with water, bacon, onion, 
carrots, parsley, garlic, pepper, and oregano. Simmer for 1% hours. 
Then add tomatoes, wine vinegar, and simmer for 30 minutes. 


tsp. oregano 
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FRUIT SALAD Mrs. M. Tymofichuk 


2or 3 bananas 2 grapefruit 

2 apples 1/2 canteiwupe 

2 pears 1 tin crushed pineapple 

3 oranges 1/2 lb. grapes or 1c. raisins 


Peel bananas, oranges, grapefruit a d canteloupe cut as desired, 
cut grapys in nalf. Add pineapple. Add honey to taste and mix. 
Put in refrigerator for a few hours before serving. Serve in 
sherbert glasses. 


FIVE CUP SALAD Mrs. M. Tymofichuk 


lc. miniature marshmallows 1c. pineapple cubes 
lc. dessicated coconut lc. sour cream 
1 ec..canned mandarin oranges 


Mix all ingredients above, lastly add sour cream and place in 
the refrigerator for a few hours. Very good with cold meat, 


FRUIT SALAD Mrs. O. Bendas 
1 can mandarin oranges 1/2 c. pineapple tidbits 

l can grapefruit sections lc. fruits 1ii Season such as 
l or 2 bananas, cubed peaches, apricots, grapes 
Juice of 1/2 lemon pomegranate 


Combine all fruits, except bananas. Add lemon juice and refri- 
gerate. Just before serving, add bananas, arrange on crisp 
lettuce leaf on individual salad plates. Serve with fruit salad 
dressing or whipped creim, topped with almonds or cherry. 
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FRUIT SALAD DRESSING Mrs. O. Bendas 


lc. pineapple juice Juice of 1/2 lemon or more 
1/2 c. sugar 2 eggs, well beaten 


Combine and cook in double boiler until thick. Cool. Whip 1/4 
pt. whipping cream and add to sauce just before serving. Pour 
over servings of fruit. 


CRANBERRY FLUFF Mrs. S. W. Drul 
2c. raw cranberries 1/2 c. seedless grapes 

3c. miniature marshmallows 1/2 c. walnuts 

3/4 c. white sugar 1/4 tsp. salt 

2c. unpared apples, diced 1c. whipped cream 


Combine ground cranberries, marshmallows and sugar. Cover 
and let stand overnight. Add apples, grapes, walnuts and salt. 
Fold whipped cream. Chill. Garnish with grapes and serve 


COTTAGE CHEFSE PINEAPPLE SALAD Mrs. A. Belyk 
1c. dry curd «.ottage cheese 1c. crushed pineapple 
2c. water and pineapple 2 pkg. pineapple or lemon 
juize (off drained crushed jelly powder 
pin?apple) 


Dissolve Jell-O in 1c. boiling water. Drain crushed pineapple 
and add another cup of water and pineapple juice combined. 

Mix to Jell-O. Let set in refrigerator. When partially set 
add the pineapple and the cottage cheese. and mix thoroughly 
very carefully. Set in refrigerator to set. 


JELLIED HOLIDAY SALAD Mrs. J. Saranchuk 
1 can crushed pineapple 2 Tbsp. lemon juice 

2 pkg. cherry Jell-O 1 1b. cooked cranberries 

3/4 c. sugar 1 small orange 

2c. boiling water 1c. chopped celery 

1/2 c. cold water 1/2 c. chopped walnuts 


Drain the pineapple. Put cranberries and orange through sieve. 
Mix Jell-O with sugar and dissolve in the hot water. Add cold 
water, lemon and pineapple juice. Chill, when slightly thick- 
ened, add pineapple and rest of the ingredients. Pour into 
mold. Chill until firm. Serves 12. 


~~ i 


COTTAGE CHEESE AND TOMATO ASPIC 


1 tin tomato soup 
11/2 Tbsp. gelatin 
1/4 c. cold water 

1/2 1b cottage cheese 
3/4 c mayonnaise 


Heat soup. Dissolve gelatin in cold water. 


Mrs. O. Bendas 
finely chopped celery 

2¢ tnely chopped green 
pepper 

4 ¢ chopped onion 

‘2c. chopped walnuts 
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Add to soup andl cool 


Add remaining ingredients and chill until set. 


CUCUMBERS WITH SOUR CREAM 


6 green cucumbers 
Salt and pepper 


Peel the cucumbers and quarter lengthwise. 
Mix egg yolks. 
Pour over cucumbers. 


Dice and sprinkle with salt 
pepper and vinegar. 


SAUERKRAUT SALAD (#1) 

4qts. sauerkraut (fermented 
4 days) 

lec shredded carrots 

1/2 ce. corn oil 

Strain the sauerkraut 


let stand for 3 hours. 
and let boil 15 minutes 


SAUERKRAUT SALAD (#2) 
1 pt. sauerkraut 

1c. chopped unpeeled apple 
3-4 Tbsp. chopped onion 

3 Tbsp. lemon juice 

Drain sauerkraut. 


Add chopped apple. onion. 
Season fo taste with salt. 


or cress. Serves 6 to 8. 


shred carrots into long strips, 

the onion thinly. Chop the pepper. 

Heat to boiling point. 
Seal ancl store 


Mrs. O. Bendas 


Yolks of 3 hard boiled eggs 
3/4 c. sour cream 
2 tsp. vinegar 


Remove sevds 
Sout CrcamMm., sail. 
Chill Serve cold. 
Mrs A. Srayvko 
1 large onion 

1 2 sweet ved pepper 

12 c. tomato juice 

Dill (optional) 


slice 
Mix all the ingredients and 
Pack in sealers 


Mrs. W. Sochaski 


3 Tbsp. salad oil 
1 Tbsp. sugar 


Salt. pepper and paprika 


If very sour rinse lightly under cold water tap. 
Drain well. With sharp knife cut across sauerkraut several times. 

lemon juice, 
pepper and paprika. 
all ingredients are well blended. 


salad oul and sugar. 
Toss lightly until 
Serve garnished with lettuce 
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MARINATED CARROTS Caroline Belyk 


2 lbs. serving size carrots 1 cup white sugar 

1 or more large Spanish onion 1 tsp. salt 

1 large green pepper Y% tsp. pepper 

1 10-0z. can tomato soup, % cup salad oil 
undiluted %, cup vinegar 


Pare and cook carrots until tender-crisp. Meantime, slice onions in 
thin rings; slice pepper into rings and remove seeds and membrane. 
Combine remaining ingredients in a saucepan, bring to boil, stirring 
to dissolve sugar. Pour over carrots. Cool in refrigerator and store 
in covered jars until needed. 


RICE SALAD Mrs. S. W. Drul 


14% cups of minute rice 1 can of shrimp 
10 ozs. of frozen peas 
NOTE: Cook peas and rice separately. 


1'4 cups chopped celery 1 tbsp. soya sauce 
'% cup chopped onion Y% tsp. accent (optional) 
1 tsp. salt Y% tsp. sugar 
3 tbsp. cider vinegar 2 tsp. curry powder 
Mix all together and refrigerate over night. 
COTTAGE CHEESE JELLY Mrs. Nicholas Stetzenko 
1 tbsp. Knox gelatine 1 Y% cottage cheese 
1 tbsp. lemon juice 1 tbsp. sugar 
1 %-pkg. lemon Jello 1% tsp. salt 
1 cup boiling water Y% cup chopped celery 
¥% cup cold water 2 tbsp. green onions, cut fine 
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cup sour cream Y% salad dressing 

Soak gelatine in lemon juice. Add lemon Jello and boiling water and 
stir well. Then add cold water and cream. Cool in fridge until it starts 
to set. Add the rest of the ingredients and stir. Rinse the mold with 
cold water, pour the mixture in and let set in a cold place. 


MARINATED VEGETABLE SALAD Marie Bendas 


1 can French-cut green beans 
1 can French-cut yellow beans 
1 can peas 

Y% cup vinegar 

, -cup sugar 

Y, cup salad oil 


Day before serving: 

Drain beans and peas, reserving 1 cup liquid. Stir vinegar, sugar, 
salad oil, paprika and garlic with reserved liquid until well combined. 
Toss in drained vegetables and remaining ingredients. Store in quart 
jars and refrigerate overnight. 


To serve, drain mixture well. Reserve liquid to use as salad dressing. 


Makes 8 servings. Plain cut beans may be used. Excellent for buffet 
suppers. 


tsp. paprika 

clove garlic, minced 

4-oz. jar pimento, chopped 
medium onion, finely chopped 
stalks celery, finely chopped 
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JELLIED SHRIMP SA LAD Mrs, 8. Zuzak 


lc. water 2 Tbsp. green onions, finely 
3/4 c. pineapple juice chopped 

1 pkg. lemon Jell-O 1 tin drained shrimps 

2 Tbsp. vine gar 1 tin pineapple tidbits 

Dash of salt 1/2 or 1 c. chopped celery 


Boil the water and juice. Add the Jell O, vinegar and salt. 
Let cool. Add the rest of the ingredients. 


DEVILED EGGS Mrs. R Czuy 
6 hard cooked eggs l tsp. prepared mustard 
1/4 c. mayonnaise 1/2 tsp. salt 

1 tsp. vinegar Dash of pepper 


Halve the eggs, lengthwise. Remove egg yolks and mash, then 
combine with remaining ingredients. Refill egg whites using 
pastry tube or spoon. For variations use crisp bacon bits, 
potato chip crumbs, deviled meat pastes, sandwich spread. 
green Onions chopped or celery. 


POTATO SA LAD Mrs. W. Halewich 
4 medium white potatoes 1 Tbsp. Co-op flour 

i small onion, minced 1/2 pt. cream 

2 stalks celery chopped fine Juice of 1 lemon 

1 Tbsp. butter Salt and pepper 


1 Tbsp. parsley (minced) 


Boil potatoes unpeeled, then skin and cut in small cubes and 
cool. Brown flour lightly in fat. Add cream, bring to boiling 
point then stir mixture until smooth. Add lemon juice, salt 
and pepper. To this mixture add diced potatoes, onion and 
celery. Add parsley at the last. Chill before serving. Very 
good with cold meats. 


Write Extra Recipe Here: 
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CELERY SEED DRESSING Mary Sochaski 


Y% cup sugar Y% cup vinegar 
1 tsp. salt 1 cup salad oil 
Y% tsp. dry mustard 1 thin slice of onion 


Y% tsp. celery seed (or omit) 


Combine ingredients in blender container. Cover and blend for 30 
seconds until] thick and smooth. Makes 1% cups. 


SPRING COLESLAW Mary Gramiak 
2 cups shredded new cabbage Y tsp. paprika 

Y% cup diced cucumber Y% cup mayonnaise 

Y% cup diced celery 2 tbsp. vinegar 

Y% cup chopped green pepper 1 tsp. prepared mustard 

1 tsp. salt 


Combine and chill vegetables, salt, and paprika. Combine remaining 
ingredients, and pour over vegetables. Toss and serve. (Serves 6.) 


Write Extra Recipes Here: 
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MEAT BALLS IN SAUCE Mrs. J. Saranchuk 


1/2 lb. ground pork 1 onion, diced 

1/2 lb. ground beef 1 Tbsp. shortening 

1/2 c. uncooked rice 2-3 stalks celery chopped 

1 tsp. salt 21/2 c. tomatoes or tomato juice 
1/4 tsp. pepper Salt and pepper to taste 


1/6 tsp. nutmeg 


Combine ground meat, rice, salt and pepper. Make into small 
balls. Place in baking dish. Ina ote pan place shortening, 
onion and celery and fry until brown. Add tomatoes, salt, 
pepper and nutmeg. Pour over meat balls. Cover and bake for 
about 1 hour in 350 degree oven. 


STUFFED MEAT BALLS Mrs. O. Bendas 
11/2 to 2 1b. ground beef or 1/4 tsp. pepper 

ground round steak 1 tsp. HP sauce 
1 medium onion chopped fine 2 tsp. baking powder 
legg Milk to moisten (1/4 to 1/2 c.) 
1 tsp. salt 


Combine ingredients and form into patties large enough to enclose 
stuffing. Make stuffing by combining. 1 to 1 1/2 cc. dried bread 
crumbs, 1 small onion, chopped fine and fried in 1/4 c. butter. 
salt and pepper and poultry seasoning. Place about 2 Tbsp. 
stuffing on pattie. cover with another pattie, forming into meat 
balls enclosing the stuffing. Chill if possible. Roll in ilour, 
brown in oiled skillet, and remove to casserole or pyrex cake 
pan. Make brown gravy with remaining oi] in skillet, by browning 
flour and adding enough water to make 2 or 3c. gravy. Pour over 
meat balls. Cover casserole and cook 1 hour in moderate oven. 


BEEF STEW Mrs. W. Belyk 


2 lb. beef 1/2 c. carrots and celery 
3 Tbsp. oil 1 medium parsnip 

1 Tbsp. sugar 1 large onion 

1 tin whole mushrooms 1 Tbsp. Kitchen Bouquet 


1/4 c. sherry wine 


Coat beef with flour to which salt and pepper has been added. 
Brown in stewing pan with oil. When browned add about 

1 Tbsp. sugar and sprinkle garlic salt over it. Then add 1 
medium sized tin of mushrooms and juice, and add enough 
water to cover beef. Simmer slowly until half done. Add 
sherry wine and vegetables and ''Kitchen Bouquet" and simmer 
until done. 


BEEF STROGANOFF Mrs. O. Bendas 

11/2 to 2 lb. beef tender- 1 tsp. dill or parsley, chopped 
loin or sirloin 1 tin cream of chicken soup or 

Salt and pepper condensed chicken soup 

3 Tbsp. Co-op flour 1 tin mushroom pieces and liquid 

1/4 c. butter or margarine or 1/2 lb. fresh mushrooms, 

1 medium onion, minced Sliced 


1 tin consomme 
lc. sour cream 


Trim all fat from meat. Rub with clove of garlic if desired. 
Cut into narrow strips 2 inches long. Combine flour, salt, 
and pepper in paper bag and coat strips of meat with flour. 
Brown meat in hot butter. Add all remaining ingredients 
except sour cream. Cook uncovered 20 to 30 minutes until 
meat is fork tender, stirring occasionally. Just before 
serving, add sourcream. Heat, but donot boil. Serve with 
rice. This dish, accompanied with green beans or asparagus 
and a green salad, makes a deluxe but easy Sunday dinner. 


UKRAINIAN "BITKI" Mrs. O. Bendas 
3 lb. sirloin steak, diced 1 large tin mushrooms 
8 Tbsp. butter 11/2 pt. sour cream 


4 large onions, chopped 


Melt 3 Tbsp. butter in cast iron pan. Put in diced steak and 
allow to cook until juices reduce. In separate fry pan, saute 
onions in 3 Tbsp. butter. Add mushrooms and simmer 10 
minutes. Add to steak. Now transfer mixture to casserole, 
cover with 1 pt. sour cream, leaving cream on top of meat. 
Cook, covered, for 1 hour in 350 degree oven. Add remaining 
1/2 pt. cream, dot with 2 Tbsp. butter and cook uncovered 
another 15 minutes. Serve with plain or wild rice or kasha, 
and green salad. 
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SWISS STEAK WITH MUSHROOMS Mrs. A. Iwanchuk 


2 1b. round steak, 1 inch 2c. water 
thick 1 can mushrooms 
2 Tbsp. fat Co-op flour, salt and pepper 


1 medium onion finely sliced 

Heat the pan, add fat. Pound the steak with knife, dip in the 

flour which has been seasoned with salt and pepper. Brown the 
meat well on both sides. Put meat in casserole or roaster 

and place the onion slices over the meat and add the water. 

Cook in medium oven 350 degrees for 1 hour. Add the mushrooms 
ang aaa cooking. Serve with mashed potatoes, any vegetable 

and salad. 


BARBECUED SPARERIBS Mrs. P. Tkatchuk 
4 1b. spareribs 1/2 c. water 

1c. ketchup 1 tsp. salt 

1/2 c. white sugar 1/4 tsp. pepper 

1/4 c. vinegar 1tsp. dry mustard 


1 Tbsp. Worcestershire sauce 


Cut spareribs into serving pieces. Brown well and place ina 
roaster or casserole, Mix the dry ingredients and add the liquid. 
Pour over the ribs. Place in 350 degree oven and bake 1 1/2 
hours. Baste a few times. Serve with rice or chips and salad. 


PORK CHOPS WITH RICE CASSEROLE Mrs. S. A. Lazarowich. 


4 pork chops 1 can beef consomme soup 
lc. raw rice Salt and pepper 
3 or 4 slices onion 


Salt and pepper pork chops, and brown on both sides in frying pan. 
Put 1c. rice into casserole and place onion slices on top. On top 
of onion slices place browned pork chops and pour the can of 
consomme soup over pork chops. Place into 350 degree oven 

and bake for 1 hour. 


CARROT LOAF Mrs. P. Chyzowski 
1 small onion chopped 2c. grated raw carrots 

3 Tbsp. butter 2 eggs 

1 celery stalk Ic. milk 

1c. bread crumbs 1 tsp. salt 


Dash of pepper 


Brown onion and celery in melted butter then add it to the crumbs. 
Add carrots, milk, beaten eggs and seasoning to the crumb mix- 
ture. Mix well. Turn into a well greased baking dish and bake at 
350 degrees until the loaf is firm about 45 minutes. 


MEAT LOAF . Mrs. QO. Bendas 
11/2 lb. ground round steak 1/4 isp. sage (optional) 


1 or 2 eggs 1 Tbsp. catsup 

Lisp. salt 1 medium onion minced 
1/4 tsp. pepper 1 tsp. HP sauce 

le. milk 1/2 c. dried bread crumbs 


Combine above ingredients, adding enough milk to keep mix- 
ture quite soft. Bake in oiled loaf tin. 


F CHICKEN COCKTAIL PUFFS Mrs. S. W. Drul 
1/2 c. boiling water 1/2 ec. Co-op flour 
1/4 c. butter 2 eggs, unbeaten 


Add butter to boiling water in saucepan, heat until butter melts. 
Add flour and stir vigorously until batter forms a ball in’ 
centre of pan. Remove from heat and beat in eggs, one ata 
time. Place spoonfuls of batter on greased cookie sheet, 
heaping them well in the centre. Bake in 375 degree oven for 
25 to 35 minutes. Take out of oven and make slits in each puff. 
Cool. Toserve: cut tops off and fill. Replace tops. Makes 

4 doz. small cocktail puffs or 1 1/2 doz. medium ones. 


Filling: 1/4 c. pimento, shredded 
1/2 green pepper, shredded 2c. chicken broth 

1/4 Ib. fresh mushrooms 3c. diced chicken 

3 Tbsp. butter 2c. milk 


Cook pepper and mushrooms in butter for 8 minutes. Cover 
while cooking. Remove from fat. Add flour, milk and seasoning. 
Cook 5 minutes over low heat, stirring to keep smooth. Add 
chicken, mushrooms, pimento and pepper. Reheat in double 
boiler to prevent curdling. Serve warm. When made up and 
served from a table warmer, these.are delicious. 


FRIED CHICKEN Mrs. 8. Kindrachuk 
3 1b. frying chicken ltsp. poultry dressing 

3/4 c. Co-op flour 3/4c. milk. 

3 tsp. salt 1 egg 

11/2 tsp. paprika 2c. Mazola oil for frying 


Cut chicken into serving pieces. Wash thoroughly and wipe dry. 
Beat egg and milk together. Mix dry ingredients thoroughly. 
Heat oil to smoking stage, in heavy skillet. Dip pieces of 
chicken into egg-milk mixture drain for 2 minutes. Dredge 
well in seasoned flour. Fry chicken uncovered turning several 
times until uniform golden brown. Cover closely, reduce heat 
and cook slowly, until chicken is fork tender 25 to 30 minutes. 


FRIED CHICKEN (cont'd.) 


Tocrisp remove cover and continue frying uncovered for 10 
minutes longer. Drain on absorbent paper 


FISH ASPIC Mrs. O. Bendas 

2 1b. white fish or halibut Dill, parsley, 1 bay leaf 
fNlets fresh or frozen 2 peppercorns 

1 medium onion chopped 1Ltsp. salt 

2 stalks celery, chopped 1/4 tsp. pepper 

1 carrot, chopped Dash of paprika 


Cut fish in 2 inch pieces, place in pan with remaining ingredients 
cover with boiling water and simmer until tender. Strain the 
stock, adding to it 1 Tbsp. gelatin which has been dissolved in 
1/4 c. cold water. Arrange fish pieces in mould, add a few 
chopped olives and pickled red peppers for decorative effect. 
Pour stock over fish and chill in refrigerator. Serve with fish 
sauce. 


FISH SAUCE Mrs. O. Bendas 
1/4 c tomato catsup 2 tsp. prepared horseradish 
1/4 c. chili sauce 1 tsp. chopped dill or parsley 
1/4 c. lemon juice or both 

1/2 ce. cooking sherry 2 chopped green onions 

6 drops Tabasco sauce 6 olives, green and black 


1 dill pickle, chopped fine 


Combine ingredients, refrigerate. Use for fish aspic, shrimp 
or lobster cocktail or other fish dishes. 


CANNED FISH Mrs. P. Malisky 
Scale and clean fish thoroughly. Wash and dry fish with a clean 
tea towel. Cut fish into small pieces, and pack into quart 
sealers. To each quart add: 


4 Tbsp. vinegar 2 Tbsp. ketchup 
11/2 tsp. salt 4 to 6 Tbsp. Mazola oil 


Place jars of fish in a canner, fill with boiling water and boil for 
5 hours. 
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PICKLED HERRINGS Mrs. 8. A. Lazarowich 


10 herrings (milkers) Brine: 3 c. water 

4 onions lc. vinegar 

1 lemon 2 Tbsp. sugar 

1 Tbsp. Mazola oil 1 Tbsp. mixed pickling spice 


Bay leaves (a few) 


Wash herrings well and soak overnight in cold water. Remove 
head, gills and tails from herrings, Pull milkers out, reser- 
ving for brine. Cut herrings into pieces. Puta layer of her- 
rings, a layer of onions, a layer of milkers, and 3 slices of 
lemon. Repeat until the herrings and onion are used. Boil 
the vinegar mixture, cool, and pour over the herrings. Add 
the Mazola oil, cover and let stand for at least 2 days. Con- 
tainers should be glass jars. 


PORK LIVER LOAF Mrs. S.W. Drul 
1 lb. pork liver \% tsp. pepper 
1 lb. minced pork % tsp. thyme 

% cup rolled oats 2 tsp. Worcestershire sauce 

% cup chopped onion 2 beaten eggs 

% cup grated carrot % cup tomato juice 


14% tsp. salt 

Scald liver in boiling water 5 minutes. Drain and grind in meat 
grinder. Add remaining ingredients. Turn into 9x 5,x 3-inch loaf pan. 
Bake 1% hours at 350° F. Serve with Quick Tomato Sauce. 

Six servings. 


CURRIED CHICKEN Olga Ruzesky 
3 tbsp. fat % tsp. sugar 
1 medium onion 2 lbs. raw chicken meat 
2 tbsp. flour 2 cups water 
1% tsp. salt 1 tbsp. lemon juice 
Y% tsp. dry mustard 1 apple, peeled and diced 
3 tsp. curry powder 1 tbsp. raisins 


Method: Melt fat. Add onion and cook till yellow. Take out of pan. 
Combine flour, salt, sugar, and curry powder. Dredge each piece of 
cup-up chicken in mixture and brown lightly in pan. Sprinkle re- 
mainder mixture over meat. Add water, lemon juice, apple, and raisins. 
Bring to a boil. Reduce heat. Cover and simmer for about 1% hours. 
(More curry could be added to suit taste.) Delicious. Served with 
boiled rice. 
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MEAT LOAF Mary Sochaski 


30 lbs. ground meat (% beef 2-2% grated onions 
and % pork Y% cup salt 

10 ‘cups dry bread 1 tbsp. pepper 

4 qts. of milk (canned milk Hamburger seasoning, etc. 
diluted with equal amount (optional). Use sparingly 


of water may be used) 


Soak bread crumbs in milk. Combine all et Pack into greased 
pans and place in roasting pan. Bake at 325° F for 1 hour. This mix- 
ture may be shaped into hamburgers. Serves 100 people. 


LITTLE CHEDDAR MEAT LOAVES Mrs. S.W. Drul 

1% lb. ground beef Y, cup chopped onion 

% cup oatmeal or cracker 1 egg 
crumbs %, cup milk 

1 tsp. salt 1 tbsp. (firmly packed) 

Y%, ‘tsp. garlic salt brown sugar 

% cup grated sharp cheddar 1 tbsp. prepared mustard 
cheese ¥ cup ketchup 


Combine all ingredients except brown sugar, mustard and ketchup. 
Shape into 6 small loaves. Place in shallow baking pan. Combine re- 
maining ingredients. Spread over top of loaves. Bake at 350° for about 
40 minutes. 


MEAT BALLS IN SAUCE Mary Saranchuk 
1 lb. of ground cooked ham 2 eggs (beaten) 
1 lb. of ground pork 1 tsp. salt 
2 cups bread crumbs Pepper 
1 cup milk 
Sauce: 
1% cups brown sugar % cup water 
*% cup vinegar 1 tbsp. dry mustard 


Place meat balls in roaster. Mix sauce ingredients, and pour over 
meat balls. Cook till done. 


SAUERKRAUT AND UKRAINIAN SAUSAGE Natalie Nikiforuk 
1 ring Ukrainian sausage Y%, cup chopped onion 
1 qt. sauerkraut 1 tbsp. oil 


Fry onion until light brown (in oil). Add sauerkraut and mix well. 
Place in roasting pan the sauerkraut and the sausage, and bake for 
Y hour in 350° F oven. 


BEEF STEW Mary Sochaski 


1% lb. stewing beef cut into 14-inch cubes 

Combine: 

Y, cup flour Y% tsp. celery salt 

Y% tsp. pepper 

Coat meat with this seasoned flour. Brown in 4% cup of fat. Remove 
meat. To fat in pan, add %4 cup minced onion, 1 clove minced fine 
garlic. Simmer until tender and add any left-over flour. Now add 
gradually 3%4 cups of boiling water, 1 or 2 Oxo cubes, ¥% tsp. salt, 
and ¥% tsp. Worcestershire sauce. Add meat and simmer for 2 hours 
or until tender. Add about 1 dozen small whole white onions and 
about the same quantity of carrots. Simmer for about 15 minutes, 
then add ¥% cup or more peas, and continue cooking till done. 

Serve with mashed potatoes. To vary it, noodles instead of potatoes, 
may be substituted, or have dumplings with parsley on top of stew. 


BEEF IN HORSERADISH SAUCE Marie Bendas 
14%-2 lbs. chuck or rump 1 tsp. salt 
of beef Y, tsp. pepper 


Y% cup flour 
Remove all traces of fat and sinew from beef. Cut into 1¥%-inch cubes, 
somewhat large. In paper bag, dredge meat in flour, salt and pepper 
mixture. Brown meat in 2 to 3 tbsp. oil in Dutch oven. Add 1 large 
sliced onion, cook for 5 minutes longer. Then add: 
1% cups tomato juice Y%, tsp. mixed spices 

1 bay leaf Y% tsp. thyme 
Bring meat and sauce to boil, reduce heat to low, and simmer 2 hours, 
stirring occasionally. Before serving, add 1 to 2 tbsp. prepared horse- 
radish and ¥% cup sour cream, heating through, but not boiling the 
meat. Sour cream may be omitted and added at the table. Serve with 
noodles or potatoes. 


GOULASH Marie Bendas 
6 slices bacon, diced 1 tsp. paprika 
3 large onions Salt and pepper 
24% lbs. lean pork tenderloin, 1 ‘large can sauerkraut 
cubed 2 tbsp. brown sugar 
1 clove garlic 2 cups sour cream 
1 tsp. dill 1 lb. veal steak, cubed 


Fry bacon till crisp, add onion and brown. Add cubed pork, garlic 
and seasonings. Place in casserole, cover with sauerkraut. Sprinkle 
brown sugar over, cover tightly and bake in 350° F oven for 1 hour. 
Remove from oven, add the cubed veal, mix, cover, and bake for 
another 45 minutes, or until veal is tender. Top with sour cream in 
the last 15 minutes of cooking. Serve in casserole. This dish may be 
prepared in advance; the flavour improves as its sets. Serve with 
noodles or potatoes. 


CASSEROLES 


BUCKWHEAT CASSEROLE Mrs. 8S. Luitec 


1c. buckwheat 1/2 lb. garlic sausage 
3c. boiling water 1 tsp. salt 
1 medium onion 1 tsp. sugar 


Cook buckwheat in boiling water mentioned above until all 
water is absorbed. In meantime put 3 Tbsp. lard in a frying 
pan, Slice into it the onion and peeled garlic sausage. Fry 
together until the onion is slightly browned, pour over the 
buckwheat, add salt and a gar. Mix well and place into a 
small casserole, Bake at 350 degrees for 3/4 of an hour. 


TUNA NOODLE LOAF Mrs. W. Spilchen 
3 eggs 1 green pepper, chopped 
le. milk 1 tsp. onion flakes 

lc. grated cheese Chopped pimentos 

2c. cooked egg noodles 2 Tbsp. butter 

1 can tuna Salt and pepper 


Beat the eggs slightly; add remaining ingredients, except tuna. 
Grease casserole, dredge with flour and arrange drained tuna 
in bottom of pan. Spread noodle mixture over the tuna and 
bake in 350 degree oven about 1/2 an hour. This is delicious 
served with tomato sauce. 


SAUERKRAUT AND SPLIT PEAS Mrs. S. W. Drul 
1 qt. sauerkraut 1 tin French Canadian or 
Few caraway seeds green pea soup, or 2c. 
1 medium onion chopped mashed potatoes 

4 Tbsp. bacon fat Salt and pepper 


Rinse sauerkraut under cold water if you find it sour and put in 
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SAUERKRAUT AND SPLIT PEAS (cont'd.) 


a pot. Add some cold water. bring toa boil, reduce heat and 
let cook about 20 minutes, or to your favourite doneness Add 
salt and pepper to taste, and a few caraway seeds. if desired 
Saute the chopped onion in the bacon fat specified and add to the 
sauerkraut. It should be rather thin at this stage. Add more 
water if too thick. Now add pea soup or mashed potstoes 
Serve hot. 


RICE AND CHICKEN CASSEROLE Mrs R_ Welychko 
le. Yaw rice 1/4 c. minced onion 

6 tsp salt 3/4 c. Co-op flour 

2 1/2 to 3 1/2 lb. chicken 1/2 tsp pepper 

21/4c. milk 6 Tbsp. cooking oil 


2 Tbsp. minced celery 


Wash rice and cook in 3 qts. boiling water to which 1 Tbsp salt 
has been added, until rice is tender, 15 to 20 minutes. Wash 
chicken, dip pieces in 1/4 c. milk. Then place one ata time in 
a paper bag in which 1/2 c. Co-op flour. 1 1/2 tsp. salt and 
1/4 tsp. pepper has been mixed. Shake bag until each piece 

of chicken is thoroughly coated with flour mixture. Then heat 
oil in frying pan and brown chicken. Place the cooked rice in 

a casserole and put browned chicken over it In the oil re- 
maining in the pan cook onion and celery for 10 minutes Then 
blend in remaining 1/4 c. Co-op flour, 1 1/2 tsp. salt, 1/4 
tsp. pepper. Stir in remaining 2 c. milkand cook, stirring 
constantly until mixture thickens. Pour over rice and chicken 
mixture. Cover and bake in hot oven 375 degrees for 30 min- 
utes or until chicken is tender. 


HOLIDAY SPAGHETTI Mrs. M. Iwanchuk 
lc. diced onion 2 tsp. salt 

lc. canned mushrooms 2 tsp. sugar 

3/4 c. green pepper diced 1 tin tomatoes - 28 oz. 

11b. ground beef Hot cooked spaghetti 


Brown onions and green pepper in oil, add sliced mushrooms 
and fry together. To this add the ground meat which has been 
prefried. Add salt and sugar. Pour over the meat, tomatoes 
and bring toa boil. Add cooked spaghetti and remove toa 
large casserole, baking this for about 1/2 hour at 350 degrees. 
Sprinkle grated cheese on top and bake a little longer. 
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ONE DISH DINNER (Casserole) Mrs. 8S. Kindrachuk 


1}b_ ground beef 1 Tbsp. Co-op flour 
1,2 lh. ground pork l tsp. salt 
1 tin tomato soup Dash of pepper 


Try the above ingredients until brown. Remove from heat and 
add 1e¢ celery. 1 small onion chopped fine, 1 tin mushrooms 
6 large potatoes cubed. 2c milk. Mix all together. Bake in 
greased baking dish 325 degrees for 1 hour. Serve hot. 


PORK CHOPS IN TOMATO SAUCE Mrs. P. Malisky 


4to6porkchops’ Fry pork chops until light brown, drain off 
all fat. 


Sauce 

1 Tbsp. brown sugar i 1/2 Tbsp vinegar 

3/4 tsp dry mustard 1/2 c. chopped onion 

1/2 tsp. salt 11/2 c. tomato juice 

Dash of pepper 3/4 Tbsp. spicy meat sauce 


(if desired) 


Boil the above ingredients and pour over the browned pork chops. 
Bake in 350 degree oven for 1/2 hour. 


CORN MEAL. CHEESE AND BACON CASSEROLE Mrs.58. Luitec 


1/2 c. yellow corn meal 3c. grated cheese 
11/2 c. boiling water 4 eggs, separated 
1 tsp. salt le. milk 

1 tsp. garlic salt 1/2 1b. bacon 

1/4 c. butter 


Sprinkle corn meal into boiling water. stirring constantly. Cook 
and stir unul smooth and thick. Add salt, garlic salt, butter 

and cheese Stir over low heat until cheese is melted. Remove 
from heat Beat egg yolks and milk slightly. Add to corn meal 
mixture. Cool thoroughly Fry bacon until crisp. Drain on 
paper toweling Crumble and add to corn meal mixture. Beat 
ege whites unul suff but not dry Fold into cold corn meal 
mixture Spoon into a casserole dish. Place in a baking dish 
half full of het water Bake ina moderately hot over 375 de- 
g:rces tor 1 hour 15 minutes. Cool 1 to 2 minutes before serving. 


MARTHA’S CASSEROL Mrs. S.W. Drul 


Cook until tender in boiling salted water: 4 oz. noodles. Meanwhile, 
heat in large heavy fry pan: 1% tbsp. oil or shortening. Add: 


Y% cup sliced onions Y% lb. minced beef 
Y% cup diced green peppers Y% lb. minced pork 
Cook slowly until tender and lightly browned. Add: 
Y% ‘can mushrooms - pieces Y% tbsp. Worcestershire sauce 
Y% can tomato soup Y% tsp. salt 
2 oz.-pkg. cream cheese Y% tsp. pepper 


Blend over low heat for 10 minutes. Arrange cooked noodles in buttered 
2-quart casserole. Cover with meat mixture. 


Combine: % cup corn flakes and 4% cup slivered blanched almonds. 
Sprinkle over top. Bake in 350° F oven for 30 minutes. 


CHICKEN CASSEROLE Natalie Nikiforuk 


Arrange in a large well buttered casserole the following, in layers, 
in order given: 


1 cup long grain rice 1 can cream of mushroom soup 
1 pkg. dry onion soup mix 1 can milk (soup can) 


Chicken fryer cut up in serving pieces. Place around and top in 
casserole. Bake at 250° F for 4 hours. 


Write Extra Recipes Here: 
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CHEESE DOUGH VA 


2c. Co-op flour 1 egg, slightly beaten 
1 tsp. salt 1/3 c. milk (about) 
lc. cottage cheese 


Mix the flour with the salt. Press the cottage cheese through 
a sieve and combine with the egg and milk. Stir in the flour 
and knead to make a soft dough. Cover and let it stand for 

10 minutes. Roll quite thin, cut as desired, and form small 
varenyky using filling as stated in recipe for Varenyky 
(Filled Dumplings). 


VARENYKY (Filled Dumplings) Mrs. W. Sochaski 
3 eggs 2 tsp. salt 
1/2 c. Mazola oil 4c. Co-op flour 


3c. mashed potatoes (whipped) 


Beat the eggs until light, add oil and beat until smooth. Fold 
in whipped mashed potatoes, add flour and salt. Knead and 
divide dough into 3 portions. Form into balls, cover and 

set aside for at least 10 minutes. Roll out thin. Cut into 
squares 2 to 2 1/2 inches or rounds with a large cookie cutter. 
Place a square or round on the palm of your hand. Place a 
teaspoonful of filling on the dough. Fold over to form a half 
circle or triangle and press edges well together with fingers 
to prevent the filling from running out, Place on floured 
board or tea towel and cover to prevent drying. Drop 15 to 
20 varenyky into a generous amount of rapidly boiling salted 
water, stir gently with wooden spoon to prevent them from 
sticking to the bottom of the pot, and boil steadily until well 
puffed om 5 to 7 minutes depending on the size of varenyky 
and thickness of dough: Remove them with perforated spoon 
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VARENYKY (cont'd.) 


to a colander and drain thoroughly. Place in a deep dish, add 
melted butter and toss gently to coat the Varenyky evenly with 
butter to prevent them from sticking. Serve in a dish without 
crowding or piling. Sour cream on the table with these is a 
traditional accompaniment or chopped crisp bacon or both. 
Varenyky may be reheated by pan frying them in butter or 
bacon fat until light golden or reheated in the top of double 
boiler. 


Fillings: 

Cottage Cheese Filling: 1 1b. dry cottage cheese mixed with 
beaten egg. Salt to taste. 

Potato Filling: Boil potatoes, mash with butter, while still hot 
add some grated cheese. If cottage cheese is preferred, cool 
potatoes slightly before adding. Some prefer to saute an 

onion in butter or oil and add to potatoes. 

Sauerkraut Filling: 4c. sauerkraut, salt and pepper to taste, 
1 medium sized onion. Boil sauerkraut for 5 minutes. Drain 
well and press dry. Chop finely on board. Melt 3 Tbsp. bacon 
fat or oil, add chopped onion and fry light. Add sauerkraut and 
fry for a few more minutes. Cool. 

Fresh Fruit Filling: Pitted cherries, Italian plums or any 
berries in Season may be used. Puta spoonful of fruit on each 
square. Fruit may be sugared or not. Pinch the ends well to- 
gether and boil as any other. 

Prune Filling: To 1 lb. stewed and pitted prunes add 1/2 c. 
sugar. If prunes are too thin cook with sugar in a saucepan or 
over double boiler until mixture thickens. Serve fruit varenyky 
with browned butter crumbs and sprinkle of sugar or sour 
cream or melted honey and butter. 


NALYSNYKI Mrs. D. Harasymiw 
2 eggs i 1/26. milk 
8 Tbsp. Co-op flour 1 tsp. sugar 


Pinch of salt 


Beat eggs and add the milk, flour, sugar and salt. Beat very 
hard. Make batter very thin. Pour about 2 Tbsp. batter into 
small frying pan. Tilt pan back and forth until bottom 1s 
covered and bake until cake is browned. Tum out on plate and 
spread brown side with filling, roll up and place in a shallow 
pan. When all are baked, dot with butter and brown in a hot 
oven, or brown each one in hot melted butter in a frying pan. 


Filling: 1/2 tsp. vanilla 
1/2 lb. dry cottage cheese Dash nutmeg and cloves 
2 Tbsp. sugar Crushed nuts 
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NALYSNYKI (cont d.) 


Mix ingredients well and spread on pancakes as soon as they are 
baked. Reheat and serve immediately. 


OVEN POTATO PANCAKES Mrs. W. Skoreyko 
6 medium potatoes lc. Co-op flour 

Salt and pepper ltsp. baking soda 

1 egg, beaten with 1/2 c. cottage cheese 

2 Tbsp. milk 


Grate potatoes and mix in balance of ingredients. Pour into 
greased 8x12 inch baking pan. Bake about 45 minutes in 375 
degree oven. When done cut in squares and serve immediately 
with sour cream. Or have ready about 1/4 lb. bacon, chopped 
hee fried with a chopped onion. Pour over the potato squares 
and serve. 


RAW POTATO PANCAKES Mrs. 8S. Luitec 

2 eggs, beaten 1/2 tsp. baking powder 

1/3 c. Co-op flour 3 medium potatoes, grated raw 
ltsp. salt 3 Tbsp. milk 

1/8 tsp. pepper 2 Tbsp. drippings 


Beat eggs and add remaining ingredients mixing the dry materials 
together before adding. If potatoes are grated ahead of time, 

add milk or fat to them to avoid discoloration. Drop by large 
spoonfuls onto hot griddle. Reduce heat. Brown both sides. 
Serve with sour cream. 


HOLUBTSI - CABBAGE ROLLS Mrs. S. A. Lazarowich 
1 medium head cabbage 1c. tomato soup 

11/2 c. rice 1c. water 

1 medium onion 3 slices bacon, chopped 

1/2 c. butter Salt and pepper to taste 


Scald cabbage and leave immersed in hot water until steamed 
and leaves come apart easily. Cut the large leaves into 3 or 4 
pieces. Discard the central rib. Pour 3c. boiling water to 

rice mentioned above, cover and boul at medium low heat until 
water is absorbed. Donot stir. Fry onion and bacon. To the 
partly boiled rice add butter, seasoning and half the fried 

bacon and onion. On each cabbage piece, held on the palm, put 
a spoonful of rice, roll up lightly and place ina small roaster 
layer on layer, sprinkling each layer with salt and remaining fried 
bacon and onion. Combine water and tomato juice pour over 
the rolls. Cover roaster with aluminum foil and bake in 350 
degree oven for 1 hour until the fillimg and the cabbage is cooked. 


HOLUBTSI (Buckwheat Cabbage Rolls) Mrs. S. Luitec 


21/2c. buckwheat Salt and pepper to taste 
3c. water 1 medium cabbage 
2 medium potatoes cooked 1 1/2 c. tomato juice 
and mashed 
1/2 1b. salt pork or bacon 
fried with 1 large onion 


Scald cabbage and let steam until leaves can easily be taken 
apart. In meantime cook buckwheat in boiling water until 
all water is absorbed. Add mashed potatoes, tried bacon 
and seasoning to taste. Used to fill cabbage leaves, roll 
and tuck in securely. Place in a pot, add hot tomato juice 
and cover. Bake in 350 degree oven until done. Buckwheat 
alone can be used. 


PORK AND BEANS Mrs. Nellie Nychyk 
2 lbs. dry beans 1 tsp. dry mustard 
1 20-0z. can tomato juice 144 tsp. chili powder 
1 can tomato soup 11% tsp. Worcestershire sauce 
1% cup brown sugar A few drops of Lobasco 
% bottle ketchup Y% lb. of salted pork or bacon, 
1 cup chopped onions chopped (a little less, if 
2 tsp. salt desired) 


Soak beans overnight, simmer for 2 hours (slowly). In the meantime, 
fry chopped pork and onions, then add the rest of the ingredients 
and bring to a boil. Add beans and mix slowly. Pour into bean pot 
or heavy casserole dish and bake for 1 hour or until tender at 300° F. 


PANCAKES Mary Gramiak 
3 egg yolks % cup flour 
1 tbsp. sugar 1 tbsp. melted butter 

%y tsp. salt 3 egg whites 
1 cup milk 


Beat egg yolks until thick and lemon coloured. Add sugar, salt, and 
Y% cup milk. Sift flour, and add to egg mixture with remaining milk 
and shortening. Fold the stiffly whipped egg whites. 


Bake as directed, making the cakes a little larger than usual pan- 
cakes. Spread each cake with currant jelly, and roll while hot. Place 
on a platter with he lapped side down to prevent spreading. Sprinkle 
with powdered sugar, and serve at once. 


— Boe 


COTTAGE CHEESE PANCAKES Mrs. S.W. Drul 


For a light luncheon, garnish these with a dab of sour cream and 
serve with a green salad. As a dessert, sprinkle them with cinnamon 
and sugar; for breakfast serve with maple syrup. Whichever way, 
you'll enjoy them. 


1 cup any cottage cheese ¥%, cup flour 
Y% tsp. salt Grated peel of % a lemon 
6 tbsp. milk 1 tbsp. butter 


3 eggs, separated 

Sprinkle the cheese with the salt and gradually beat in the milk until 
mixture has the consistency of heavy cream. Beat in egg yolks one by 
one, beating well after each addition, then add flour a little at a time, 
stirring with each addition. Beat egg whites until stiff and fold into 
batter with lemon peel. 

Melt butter in a 9-10” fry pan. For each pancake use 4-% cup 
batter, depending on size you prefer. Cook as any pancake, turning 
once only. 


BEET LEAF HOLUBTSI Natalie Nikiforuk 


2 cups cold water 1 ‘tsp. salt 

1 cup rice 
Bring the water, salt, and rice to a boil. Cover and steam for 10 
minutes on low heat. Fry %4 cup chopped onion in % cup butter until 
the onions are transparent. Add '% cup chopped dill and add to the 
rice. Add salt and pepper to taste. 
Pick young fresh beet leaves and wilt them in the hot sun or in an 
oven at 200°F for a few minutes. Then place a tablespoon of rice 
on the beet leaf and fold sides and roll up. Place them in layers in 
a casserole, and pour % cup of warm water over the holubtsi. Cover 
and bake in oven at 300°F for 14-34 of an hour. Serve with dill 
sauce prepared as follows: 


Dil] Sauce: 
1 cup sour cream | tbsp. chopped onion, fine 
Y% tsp. dill Salt and pepper to taste 


Simmer onion in sour cream, uncovered, very slowly for about 10 
minutes. If the cream is too thin, add 1 tsp. of flour diluted in cream. 
Add dill, salt, and pepper to taste. Then pour same over the holubtsi. 


POTATO DUMPLINGS Sandra Iwanchuk 
2 cups cold mashed potatoes 4 tsp. salt 
2 eggs, well beaten '’% cup chopped onion 


1% cup flour 


Combine the above ingredients except onion; knead well; form into 
very small balls, drop into rapidly boiling water. Stir and cook for 
5 minutes. Drain. Fry onions in butter, sprinkle over dumplings. Serve 
hot. 


SPANISH RICE Sandra Iwanchuk 


Prepare 2 cups instant rice according to directions on package. In 
skillet melt % cup butter; add 1 can mushrooms (bits and pieces). 
Chop very fine. 

% cup celery 1 green pepper 

Y% cup onion 


Simmer all ingredients together for 10 minutes. Add rice and 1 can 
of tomatoes; stir well. Fold into casserole and bake for % hour in 
moderate 350° F oven. 1 can of tomato soup may be used in place 
of tomatoes. 


SPANISH RICE Mrs. T. Harhara 
6 slices of bacon, cut up 2 cups cooked tomatoes 
14 cup finely chopped onion 2 tsp. salt 
% cup chopped green pepper Yq tsp. pepper 
3 cups boiled rice (1 cup Grated cheese 
uncooked) 


Fry bacon in a skillet until it is crisp, and then place it in a 1% quart 
baking dish. Add onion, celery, and green pepper to 4 tbsp. of bacon 
fat. Cook in skillet until the onion is yellow. The add cooked rice, 
tomatoes, salt and pepper. Gently blend them together and turn into 
buttered casserole with bacon, sprinkle with grated cheese. Bake at 
350° F for ¥% hour. Serve. 


Write Extra Recipes Here: 
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TRADITIONAL EASTER PASKA Mrs. Y. Belyk 


lc. lukewarm water 1/2 c. sugar 

1 tsp. sugar 2 Tbsp. honey (melted) 

2 pkg. yeast 3/4 c. butter 

3 c. scalded milk Rind of 1/2 lemon 

5 c. Co-op flour 1 Tbsp. salt 

6 eggs, beaten Enough warm Co-op flour to 


make a medium soft dough 


Dissolve the sugar in lukewarm water and sprinkle yeast over it. 
Let stand for 10 minutes. Combine lukewarm milk with the dis- 
solved yeast and the 5c. flour. Beat until smooth. Cover and 
let rise in a warm place until light and bubbly about 1 hour. 

Add the beaten eggs, sugar, melted butter, honey, rind of lemon 
and salt and mix thoroughly. Stir in enough flour to make a 
medium soft dough. Knead, sprinkling a bit of flour, until 

dough no longer sticks to the hand. Turn the dough on a floured 
board and knead until smooth and satiny. Brush dough with 
melted butter, place in bowl, cover and let rise until double 

in bulk. Punch down and let rise again. Shape into round loaves. 
Decorate the loaves with same dough. The central ornament 

on paska is usually the cross. Make some rosettes by shaping 
strips of dough into a roll, then with sharp scissors make the 
petals. Arrange these on the paska. Some homemakers de- 
corate paska with braided rolls. Set the loaves in a warm place 
until almost double in bulk. Brush with melted butter. Bake in 
moderate hot oven (375 degrees) for about 10 minutes, then re- 
duce the temperature to 325 degrees and continue baking for 1 
more hour. 


WHITE BREAD Mrs. S. W. Drul 


1 tsp. sugar 1/4c. sugar 

1/4 c. lukewarm water 1.4/2 tep ‘salt 

1 pkg. yeast 2 Tbsp. melted shortening 

4c. boiled water, cooled to 11 1/2 c. Co-op flour 
lukewarm 


Dissolve the sugar in the lukewarm water and sprinkle the yeast 
over it. Let it stand for 10 minutes. Combine the softened 
yeast, water, sugar, salt, shortening and 6c. of the flour. 
Beat until smooth. Cover and set it in a warm place to rise 

for about 1 1/2 hours. The sponge is ready when it is light 

and bubbly. Mix in the remaining flour and knead until the dough 
no longer sticks to the fingers. Turn it out on a floured board 
and knead until smooth and satiny. Place the dough in a bowl. 
cover, and Set it in a warm place to rise until double in bulk. 
This will take about 2 hours. Cut the dough into 3 portions. 
Shape them into loaves. Place each loaf ina well greased loaf 
pan. Cover and let it rise in a warm place until double in 

bulk. Bake in a hot oven (400 degrees) for 15 minutes, then 
lower the temperature to a moderate heat (350 degrees) and 
bake for 45 minutes longer. 


BROWN BREAD Mrs. 58S. W. Drul 
8 c. Co-op flour (all purpose) 1/4 c. honey 

4c. whole wheat Co-op flour 2 pkg. yeast 

2c. milk 21/4 Tbsp. salt 

21/4 c. water 1/3 c. shortening 


1/4 c. brown sugar 


Crumble yeast in 1/4 c. lukewarm warm water. Let stand for 
10 minutes. Scald milk, add salt and honey and sugar, let 
cool. Combine milk, water and yeast mixtures. add whole 
wheat Co-op flour and beat well. Add melted shortening. When 
mixed add the all purpose flour gradually to make a dough stiff 
enough to handle when placed on a board. Lightly flour a board 
turn the dough out on it and knead well. Place dough away 
from drafts. Let rise until double in bulk. Punch down. Let 
rise again. Divide dough and shape into loaves. Place in oiled 
bread pans. Cover and let rise until double in bulk. Preheat 
oven to 375 degrees. Bake for 50 minutes. 


LIGHT RYE BREAD Mrs. P. Chyzowski 
Pour 2 c. very hot water over 11/2 c. Co~op rye flour gra- 
dually, stirring continually with a wooden ape to prevent 


lumping. Beat well and let stand about 1 1/2 hours. Scald 
11/2 c. milk, let cool, and add to first mixture. Add enough 


LIGHT RYE BREAD (cont'd.) 


white flour to make a thick paste (about 2 to3c.). Beat well. 
To the above, add 2 cakes yeast which have been rising about 
10 minutes in 1 1/2 c. lukewarm water and 2 tsp. sugar. 

Add 1 Tbsp. salt, 3/4 c. Mazola oil. Then add enough white 
flour to make a stiff dough, thicker than ordinary bread. 

Let rise until double in bulk, then punch down and let rise 
again about another hour. Now make your bread or buns in 
pans, and let rise. Bake at 375 degrees for 1 hour. 


RYE BREAD OR BUNS Mrs. S. Gramiak, 
2c. warm potato water — 3c. Co-op flour or enough 
1c. scalded milk (warm) to make a stiff dough 
1/2 c. melted shortening Combine and let stand 10 
or lard . minutes: 
1 Tbsp. molasses or syrup 1 pkg. dry yeast 
1 Tbsp. salt 1/2 c. lukewarm water 
2c. Co-op rye flour 1 tsp. sugar 


To yeast mixture add the rest of ingredients and knead well. 
Cover and keep in warm place away from draft and let rise 
until double in bulk, punch down and let dough rest for 10 or 
15 minutes. Make into bread or buns and let rise. Bake at 
400 degrees for 15 minutes reduce heat to 375 degrees until 
baked. (About 1 hour for bread). 


STANDARD UKRAINIAN BABA (Easter Bread) Mrs.A. Chomiak 
1c. milk scalded and cooled 1 tsp. salt 


11/3 c. Co-op flour 3/4 c. fine granulated sugar and 
2 tsp. sugar 2 Tbsp. melted honey 

2 1/2 pkg. yeast 3/4 c. melted butter 

1/2 c. lukewarm water 2 tsp. vanilla 

10 egg yolks Rind of 1 lemon grated 

2 whole eggs 5 to 5 1/2 c. sifted flour 


2c. Sultana raisins (optional) 


Dissolve the sugar in the lukewarm water, sprinkle the yeast over 
it and let stand for 10 minutes. Put the lukewarm milk into a 
large bowl, add 11/3 c. flour, beat well, add the yeast liquid, 
beat well again and set aside to rise for 30 minutes. Beat the 
yolks and whole eggs well until foamy, beating in the sugar. Melt 
the butter and cool. When the aponee has risen, add the beaten 
eggs, Sugar and honey, lemon rind, vanilla the rest of the flour 
and salt. Mix well and knead for 10 minutes. Add the melted 
butter. Knead some more for another 10 minutes, or until nice 
and smooth. The dough will be much lighter than ordinary bread 
dough. Set aside to rise for about 1 hour or until well double 
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STANDARD UKRAINIAN BABA (cont'd.) 


in bulk. When sufficiently risen, have ready tall tins, well 
greased with soft butter. Take enough dough to fill 1/3 of the 
tins, and put again in a warm place to rise, about 40 minutes. 
Now brush the tops with beaten egg, put into heated oven 325 
degrees for 10 to 15 minutes then reduce to 300 degrees and 
bake for another 30 to 40 minutes, vee | on size of tin 
you are using. When baked, remove carefully from oven, leave 
in tin for 5 minutes then carefully take them out, lay thenr on 
a pillow, or something as soft, to cool, turning them carefully 
from time to time so they would not have flat sides. 
Variations: 

Almond Baba: Add 1 tsp. almond flavoring and 1c. slivered 
blanched almonds. 

Orange Baba: Omit vanilla; add 1/2 c. orange juice and an 
additional 1/2 c. flour. 

Baba with Scalded Sponge: Bring the milk in the above recipe 
to a boil and pour over 1/2 c. flour. Mix well until smooth, 
and free from lumps. Cool to lukewarm. When cooled. add 
the additional 3/4 c. flour. Add the prepared yeast, beat well 
and set aside to rise. Then proceed as above. 

Comments’ A true Baba must be light and airy, that is why 
the dough is rich and thin, not stiff as in bread dough. If in 
doubt. anda stiffer baba is prepared add 1c. more flour. 
Use tall tins for baking. Juice or honey tins are excellent for 
this. 


EASTER BABKA Mrs. S. W. Drul 
18 egg yolks and 1/2 lb. mixed fruit 

2 whole eggs 11/2 c. sugar 

2c. milk 2 Tbsp. melted honey 

1/2 lb butter 2 tp» Salt 

4+ pkg. yeast Co-op flour to make soft 

lc. raisins dough 


Scald milk. Soak yeast in 1/2 c. water and 1 tsp. sugar for 10 
minutes. In large bowl beat egg yolks and the 2 whole eggs, 
add sugar and honey and beat until white, add milk, yeast mix- 
ture and enough flour to make a soft dough. Knead for 15 min- 
utes adding melted butter a little at a time, add raisins and 
fruit and knead for another 15 minutes. Place in warm place 
to rise until double in bulk. Punch down, let rise again as 
above. put in tall greased tins 1/3 full let rise. Bake in 325 
degree oven for 10 minutes and lower oven to 275 degrees 

and continue baking for another hour. Remove babka from tin 
carefully and place on soft towels. 
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SPICE BREAD Mrs. W. Belyk 


1c. milk 1/2 1b. mixed fruit 
2 pkg. yeast 2 eggs, well beaten 
4 Tbsp. sugar 1c. cold water 
2 Tbsp. soft shortening - 1/4c¢. molasses 
5 1/4.c. Co-op flour or more 2 tsp. salt 

if needed 1/4 c. honey 
1 tsp. cinnamon 1/2 tsp. allspice 
1/4 tsp. cloves 1c. raisins 


Scald milk, add water, measure 1/2 c. of this out. When luke- 
warm addyeast, 1 tsp. sugar. In the other 11/2 c. milk, add 
the salt, honey, sugar, molasses, shortening and well beaten 
eggs. Then add the rest of the ingredients, knead and set 
aside to rise, punch down, and let rise again. Putinloaf 
pans, let rise until double in bulk. Bake in 300 degree oven 
for 1 1/4 hours. 


OVERNIGHT BUNS Mrs. W. Belyk 
1 pkg. yeast - soak in 3c. lukewarm water 

12 c. lukewarm water with 1c. white sugar 

1 tsp. sugar _ 1/2 c. oil or margarine 

Let stand 10 minutes. 1 egg 

Then add: 1 tsp. salt 


Flour to make soft dough 


Knead well and let rise for 2 hours. Punch down and let rise 
again. Place in pans and let rise overnight. In the morning, 
preheat oven to 400 degrees, when buns are placed in the oven 
turn temperature down to 350 degrees and bake until done. 


POPPY SEED ROLL Mrs. 8S. A. Lazarowich 
1 pt. milk 1 fresh yeast cake 

lc. sugar 6 egg yolks 

1/4 lb. butter 3 egg whites 

1 tsp. salt Grated rind of 1 lemon 


Scald the milk and cool to lukewarm. Dissolve yeast in this and 
then add enough flour to make a thick batter Beat hard and let 
rise until light, about 2 hours. Then add sugar, salt, melted 
butter, lemon rind and the well beaten eggs Work in enough 
flour to make a medium stiff dough. Let rise until double in size. 
Divide in 2 parte, roll about 1/2 inch thick, and spread with 


filling. Roll like jelly roll. 

Filling: 

1 1b. poppy seed 3 stiffly beaten egg whites 
1/2 c. sugar . Grated rind of 1 femon 
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POPPY SEED ROLL (cont'd ) 


Scald the poppy seeds with boiling water and let stand tor 1 hour 
Then put through the finest blade of your food chopper Add 
sugar, lemon rind and beaten egg whites Mix well Spread 

on your dough and roll like jelly roll 


BUNS WITH COTTAGE CHEESE Mrs P. Chyzowski 
Dissolve 2 pkg. yeast in Add 1/2 c. sugar 

1/2 c. warm milk and 1/2 tsp. salt 

2 Tbsp. sugar 4 eggs. well beaten 

Melt 1/2 c. shortening 5c. Co-op flour 


1/2 c. butter 


Combine all ingredients and knead for about 15 minutes. Cover 
and let rise in warm place about 40 minutes. Knead again and 
let rise once more. Now the dough is ready to make into de- 
sired buns, that may be filled with cottage checse. prunes, or 
poppy seed filling. Put buns onto greased pan cover and let 
rise. Bake in medium hot oven for 30 minutes or until done. 


Cottage Cheese Filling 


2c. cottage cheese 1 tsp. melted butter 
Grated rind of 1 lemon 1/2 tsp. cinnamon 
1/2 c. sugar 1/2 c. raisins 
1 egy Combine and use to fill buns. 
MAZOLA BUNS Mrs. P. Chyzowsk1 
Combine and let stand lc. sugar 
for 10 minutes: 1 tsp. vanilla 
2 pkg. dry yeast and 1/2 c. Mazola oil 
1/2 c. warm water with 1tsp. salt 
l tsp. sugar 2c. warm water 
4 eggs 


Beat together all the above ingredients except the yeast mixture 

and keep bowl in warm water. Add yeast and about 10 c. flour 

and Imead to make soft dough. Let rise twice. Make out into 

Hay let rise double in bulk. Bake in 350 degree oven until 
one. 


AIR BUNS ptap debt Mrs. W. Lewchuk 
Dissolve 1 pkg. yeast in 1/2 c. sugar 

1/2 c. lukewarm water with 2 Tbsp. vinegar 

1 tsp. sugar 3 1/2 c. warm water 

Then add 1/2 c. lard 8 to 10 c. Co-op flour 


Enough flour so dough does not stick to your hands. Let rise 2 
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AIR BUNS (cont'd.) 


hours. Then knead and let rise 1 hour more. At the end of 
second rise shape into buns the size of walnuts and let rise 
for 3 hours. Bake at 400 degrees until golden brown. After 
removing from oven brush with butter or glaze made of 2 
tsp. sugar and1 tsp. milk. Makes 5 doz. buns. 


PAMPUSHKY Mrs. 8S. Zuzak 
1+. sugar 1/4 tsp. salt 

5 eggs 1 qt. warm water 

1/2 ce. butter Co-op flour 

1 pkg. yeast 


Dissolve 1 tsp. sugar in 1/4 c. lukewarm water, sprinkle yeast, 
let stand for 10 minutes. Stir well after 10 minutes and combine 
with water, salt, butter, sugar and well beaten eggs. 

flour and knead as for bread. Let rise until double in bulk, 

punch down, let rise again. Roll dough 1/4 inch thick, cut into 
small rounds and rill with poppy seed or prune filling. Seal edges 
Securely and let rise for 1/2 hour, then deep fry. Sprinkle with 
icing sugar. 


Poppy Seed Filling: 1/2 tsp. cinnamon 

2c. poppy seed lc. sugar 

1/2 tsp. salt 1c. chopped raisins or walnuts 
(optional) 

Steam poppy seeds, drain and grind. Mix with other ingredients. 

Prune Filling: 1/2 c. sugar 

‘2 Ib. prunes Dash of cinnamon 

Juice from 1 lemon 1/2 c. ground walnuts (optional) 


Boil prunes until soft, drain, pit and chop. Add remaining ingre- 
dients and mix until well blended. 


LONG JOHN BUNS Mrs. E. Charko 
1c. Crisco 6 eggs 

le. milk 2 tsp. vanilla 

6 Tbsp. sugar 6 c. Co-op flour 


Mix 1/2 c. lukewarm water, 2 Tbsp. sugar, 2 pkg. yeast and let 
stand 10 minutes. Scald milk and cool, add shortening, sugar, 
vanilla, yeast mixture and 3 c. flour. Add 1 eggata time and 
knead after each addition. Then add the remaining 3 c. flour, 
knead well and set aside to rise, punch down and let rise again 
until double in bulk. Roll and cut in strips shaped for long Johns, 
and deep fry. Ice with butter icing. 
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BROWN BUNS WITH SAUERKRAUT Mrs. S. W. Drul 


2 pkgs. dry yeast dissolve Beat in 2 c. whole wheat Co-op 
with flour and 
1 tsp. sugar in 2c. white Co-op flour 
1/2 c. lukewarm water Set sponge in warm place for 2 
Add 3 c. lukewarm water hours. Add 
when yeast 1s dissolved 1 Tbsp. salt 


1/2 c. Mazola oil 
2 eggs, beaten 
5c. Co-op flour 


Knead well. Cover and put in warm place for 1 hour to rise. 
Cut off or pinch off pieces of dough the size of large walnuts , 
roll out on palm of hand with fingers which have been dipped 
in oil to prevent sticking, place a teaspoon of prepared sauer- 
kraut, roll up securely and place on oiled pan about 1 inch 
apart. Cover and let rise for 1 hour. Brush with beaten egg 
and bake in 400 degree oven until done. When baked let cool 
slightly then separate and put in roaster. Fry 3/4 lb. salt. 
pork (or bacon) and pour over the buns, put in oven for a few 
minutes and serve warm. This is optional. Buns could be 
served plain. warm or cold. Add white flour may be used 1f 
desired. Makes 6 doz. 


Sauerkraut Filling: Cook 2 qts sauerkraut for 5 minutes. 
Drain. Fry 3/4 lb. salt pork (or bacon) with 2 medium onions 
chopped. Add drained sauerkraut. 1 Tbsp. salt and pepper 

to taste. Fry altogether for 10 minutes. Cool and fill buns. 


DOUGHNUTS Mrs.. J. Kishchuk 
Dissolve 2 pkg. yeast in Mix and let stand for 15 to 20 
1/4 c. warm water minutes. Combine 

Add 1 tsp. sugar and 1c. milk and 

2 Tbsp. Co-op flour 1/2 c. sugar 


Heat until sugar is dissolved. Beat 4 eggs and slowly beat into 
the warm milk. Add the prepared yeast and 1 tsp. vanilla. 
Beat in 6c. sifted flour with 1 tsp. salt, alternately with 1/2 c. 
Mazola oil or melted butter. Knead the dough from 7 to 10 
minutes, until itno longer sticks to the hands but is soft and 
elastic. Set aside to rise until double n bulk. Then roll out 
and cut with a doughnut cutter. Set to rise again about 20 
minutes. Fry in deep hot fat. 


Doughnut Ball Loaf: When making the above doughnuts and the 
centres which are left when doughnuts are cut may be made into 
a tasty loaf as follows: Melt 1/4 c. butter, add 1 tsp. cinnamon 
and 1/2 c. brown sugar. Grease a loaf pan and roll each little 
centre of dough in the above mixture and drop intothe pan. Fill 
to half full, let rise and bake. 


DOUGHNUTS Mrs. S. Gramiak 


15 eggs Mix and let stand for 10 
2c. sugar minutes : 

11/2 tsp. salt 1c lukewarm water 
11/4 c. Mazola oil 2 pkg. yeast 

2c. potato water 2 tsp. sugar 

2c. scalded milk Co-op flour 


Beat eggs, add rest of the ingredients and yeast mixture. Add 
enough flour to make a soft dough, cover and let rise ina 
warm place free from a draft, until double in size. Punch 
down and let rise again. Make doughnuts, let rise again and 
fry in hot fat 


CINNAMON BUNS Mrs. S. W. Drul 
1 fresh yeast cake 2 Tbsp. melted lard 

3c. milk 6 egg yolks 

1/2c sugar 1 tsp. salt 


1/3 ec. melted butter 


Scald the milk and add butter. When milk is lukewarm, add 
yeast, beaten egg yolks and sugar Stir in the flour and salt, 
making sure you work it with a spoon. Add flour until the dough 
is thick enough that you can barely work it with the spoon. 
Grease the dough, let rise until doubled in bulk. Punch down 
dough and let rise another hour. Roll out to 1/4 inch thickness 
and spread with soft butter; sprinkle with brown sugar, cinnamon 
and raisins. Roll up like jelly roll and cut in 1 inch slices. 

Let rise until double in bulk and bake for half an hour at 325 
degrees. Just before they £2 in the oven, top them with a mix- 
ture of beaten egg yolks and 1/3 c. cream. 


CAKE DOUGHNUTS Mrs. S, Zuzak 
4 eggs 4 1/2 c. Co-op flour 

le sugar 2 1/2 tsp. baking powder 

5 Tbsp. melted butter 1tsp. salt 

le. milk 1 tsp. nutmeg 


lc. sweet cream 


Combine ingredients in the order given. , Wait for 1/2 hour then 
add more flour and fry in hot fat. 


BRAN MUFFINS Mrs. 8. W. Drul 


11/2c. bran 1c. Co-op flour 

3/4 c. cream (sour preferred) 1tsp. baking powder 
1/4 c. milk or water 1 tsp. baking soda 
1/2 c. brown sugar 1/2 tsp. salt 


1 egg, well beaten 


Soak bran in liquid of cream and milk or water. Add brown 
sugar and well beaten egg. Sift dry ingredients.and mix well 
with bran mixture. Bake for 25 minutes in 400 degree oven. 
Yield: 1 doz. 


SOUR CREAM BISCUITS Mrs. W. Sochaski 
2c. Co-op flour 1/4 tsp. baking soda 

2 tsp. baking powder 2 Tbsp. butter or margarine 

1/2 tsp. salt 3/4 c. sour cream 


Preheat oven to 450 degrees. Grease a baking sheet with 
shortening. Mix and sift dry ingredients in a mixing bowl. 

Cut in butter or margarine until mixture is texture of coarse 
meal. Stir in sour cream to make a soft dough. Knead slightly 
on 2 floured board. Cut with floured biscuit cutter and place 
on greased pan, close together. Place a dab of butter on top 
of biscuit and bake for 10 to 12 minutes in a hot oven. Serve 
hot. Yield: 11/2 doz. small biscuits. 


CRACKED WHEAT BREAD ; Mrs. P. Ewanchuk 
2 cups water 2 tbsp. yeast 
3 tbsp. brown sugar 3 tsp. salt 
1 cup cracked wheat 544 cups flour (about) 
Y% cup lukewarm water ¥Y% cup shortening 
2 tsp. sugar 


Method: Soak cracked wheat in 1 cup cold water and add brown 
sugar. Set aside for 2 to 3 hours for cracked wheat to soften. 


Dissolve yeast in % cup lukewarm water with 2 tsp. sugar for about 
10 minutes. Add 1 cup of hot water to the cracked wheat mixture 
and the salt, stirring till it is lukewarm. Then add the yeast mixture 
and 2% cups of flour and beat till smooth. Add and beat in the soft 
shortening and remainder of flour to make a fairly soft dough. Knead 
till smooth and elastic. Place in greased bowl, grease top, and cover 
bowl. Let rise in warm place till doubled in bulk. Punch down the 
dough and turn out on board, divide into three portions, shape into 
balls, cover with tea towel and let rest for 10 minutes. Shape into 
loaves. Place in greased pans, let rise till doubled in bulk. Bake in 
hot oven 400°F for about 50 minutes. Makes 2 average sized loaves. 


BUNS (Mrs. S.W.) Katherine Drul 


3 tsp. yeast 2 tsp. sugar 
1% cup lukewarm water 


Dissolve sugar in water, add yeast and let stand for 10 minutes. 


3 cups lukewarm water 1% cup vegetable oil 
6 well-beaten eggs 1 tsp. salt 
1 cup sugar 2 tbsp. baking powder 


Add the dissolved yeast, remaining ingredients and enough flour to 
make a soft dough. Place the dough in a warm place. Let rise until 
double in bulk. Punch down and let rise again. Make the buns the 
size of golf balls. Place on greased cookie sheets and cover. Let rise 
in warm place. Bake in 370° F oven for 25 minutes. This dough also 
makes lovely doughnuts. 


EASTER DOVES Ann Harbuz 


4 cups flour 1 cup warm milk 

Y tbsp. salt 2 eggs 

% cup sugar 2 cloves for each bird eye 

15 cup margarine Stick of cinnamon for beak 
14 cup warm water 1 level tbsp. yeast 


Let stand for 10 minutes with % tsp. sugar. Beat all up. Add all the 
ingredients. Knead for 6 minutes on lightly floured board. Place dough 
in greased bowl, and let rise in very warm place for 1 hour. Punch 
down. Let rise again. Then form doves. Place birds on greased pan 
quite far apart. Brush with glaze (egg and water). Bake at 350° F 
for 10 minutes. Remove. Brush with dissolved brown sugar and water. 
Return to oven for 10 minutes or until golden brown. 


Roll out a piece of dough twice the thickness of a pencil. Cut a strip 
about 5 inches long; tie into a knot; shape for head: flatten the tail 
and make about three inserts. Let rise for 144 to 2 hours. 


SOUR CREAM TWISTS Mrs. Nellie Nychyk 
3 cups flour 2 eggs 
1 ‘cup margarine 1 cup sour cream 


1 pkg. dry yeast 


Cut the margarine into the flour. Dissolve yeast in % cup lukewarm 
water into which 1 tsp. sugar was dissolved. Add the beaten eggs and 
the sour cream, and mix well with spoon. Refrigerate for at least 
2 hours. Then remove half of the mixture at one time from the fridge, 
pat with hands on floured board until 4- to 4%-inch thickness, sprinkle 
quite well with white sugar, then pat sugar into the dough with hand, 
roll like jelly roll, slice into Y-inch thick slices and place them on 
buttered pan, and bake until light brown at 350° F. Cinnamon is 
optional with brown sugar, instead of white sugar. 
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SPICED APPLE MUFFINS Anna Zawalsky 
Y% cup shortening ¥% tsp. cinnamon 

Y% cup sugar 1 egg 

% cup milk 2 ‘tsp. B.P. 

1% cup flour 1 cup diced apples 

Y% tsp. salt 


Method: Mix dry ingredients; work in shortening. Beat eggs and add 
milk to eggs. Add to the mixture — mix lightly. Lastly, fold in finely 
diced apples. Fill muffin tins half full. 
Topping: 

% ‘cup brown sugar Y 


¥% tsp. cinnamon 
Sprinkle before baking. Bake in 375°F oven for 20 minutes. 


cup nuts 


CARROT MUFFINS Mary Harbus 


1 cup white sugar 1 tsp. vanilla 
14 cup flour Y% cup milk 

1 isp. baking powder 2 beaten eggs 

1 tsp. soda Y% cup raisins 

1 tsp. cinnamon 1 cup grated carrots (raw) 
% ‘cup salad oil 


Method: Sift dry ingredients; make a well and add oil, then vanilla, 
milk, and eggs mixed together. Beat well all together. Fold in raisins 
and grated carrots. Bake at 350° F in muffin pans. 


BANANA BRAN MUFFINS Minnie Woytitik 


1 cup dates, and 1 cup raisins. Simmer them in a small amount of 
water, and set aside to cool. 
1 large banana (or 2 medium ones), add to fruit. 
Blend 3 cups flour, 3 cups bran or all-bran. Add: 
3 


tsp. baking soda % tsp. salt 
1 cup white sugar 3 eggs 
1 cup brown sugar 3 cups buttermilk 
1 tsp. vanilla 1 cup salad oil 
Stir in fruit mixture, and spoon into greased muffin tins. Bake in 
300° F oven for 20 minutes. 
WHOLE WHEAT BISCUITS Ann Harbuz 
2 cups sifted whole Y% cup dry skim milk 
wheat flour % cup oil 
2 tsp. baking powder *, cup water 
1 tsp. salt 


Sift dry ingredients together twice, including dry skim milk. Combine 
oil and water. Add liquid to dry ingredients. Stir until dry ingredients 
are absorbed. Turn out onto lightly floured board. Pat out and cut with 
floured cutter. Bake 12-15 minutes at 375° to 400° F. 

Makes 15 biscuits. 
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KHRUSTY Mrs, W. Sochaski 
Mrs, D. Harasymiw 


3 eRe yolks 1 tsp. vanilla 
1 whole egg 1 Tbsp. rum 
1 tsp. salt 1 to1 1/2 c. Co-op flour 


1/44 c. icing sugar 


Beat eggs, add sugar, and salt and flavouring. Mix in 1c. flour 
Sprinkle flour on bread board. Knead dough until satiny smooth 
(15 minutes). Cut into 2 or 3 balls, cover and set aside for 

15 to 20 minutes. Roll very thin and cut dough into long strips 
about 1 1/4 inch in width. Then cut the strips into 2 1/2 to 3 
inches in length diagonally. Slit each piece in the centre and 
pull one end through it to form a loose loop, Fry in shortening 
at 365 degrees until delicately browned. Drain on absorbent 
paper and sprinkle with icing sugar. 


HONEY COOKIES Mrs, Y. Belyk 
1c. melted honey 1/2 tsp, salt 

1/4 c. baking oil 1 tsp. cinnamon 

1c. brown sugar 21/2 tsp. baking soda 

4 eggs, well beaten 1 tsp. baking powder 


4 c. Co-op flour 


Mix together melted honey and baking oil. Beat eggs and add 
sugar, Sift together all dry ingredients and add alternately 
with honey and oil mixture, mixing well after each addition. 
Place in refrigerator overnight, in the morning form dough 
into small balls and place on a cookie sheet far apart, in order 
to allow enough space for cookies to spread. Bake in moderate 
oven 325 degrees. 
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HONEY DROP COOKIES Mrs. S. Luitec 


1/3 c. shortening 1 tsp. baking powder 
1/2 c. honey 1/2 tsp. baking soda 
1/2 c. brown sugar 1/4 tsp. salt 

2 eggs, well beaten 1/2 c. chopped nutmeats 
1/2 c. sour cream 1/2 c. chopped dates 
13/4 c sifted flour 1 tsp. vanilla 


lc. Rice Krispies 


Blend shortening and honey, add eggs and cream. Sift flour 
with baking powder, soda and salt. Add to first mixture. 
Stir in nutmeats, dates, flavouring and Rice Krispies. Drop 
by teaspoonfuls onto lightly greased baking sheet. Bake in 
moderate oven (350 degrees) about 20 minutes. 


HONEY COOKIES Mrs. A. Zawalsky 
2 eggs 1/4 tsp. salt 

lc. sugar 1/2 c. crushed walnuts 

6 Tbsp. honey : Grated rind of 1 lemon 

1c. cooking oil Add 3 1/2 c. flour sifted with 


11/2 tsp. baking soda and 
1 tsp. baking powder 


Make into small balls, place on cookie sheet and press down 
with a fork. Bake in 350 degree oven until light brown. 
This recipe makes 8 doz. cookies. 


ORANGE HONEY COOKIES Mrs. E. J. Prescesky 
4c. sifted flour 1 tsp. grated orange rind 

1 tsp. baking soda 1/2 c. orange juice 

1 tsp. baking powder lc. butter or margarine 

1 tsp. salt 2 tsp. vanilla 

11/2 tsp. mace lc. sugar 


1c. honey (melted) 


Sift together the 5 dry ingredients. Blend together the melted 
honey, orange rind and orange juice. Blend thoroughly the 
butter. vanilla and sugar, then add sifted dry ingredients al- 
ternately with honey mixture, mixing well after each addition. 
Cover and chill dough for 2 hours or longer, then roll into 
balls the size of walnuts Bake ona greased baking sheet at 
350 degrees for15 minutes 


BURNT SUGAR COOKIES 


2 eges 

lec shortenmg 

1c. white burnt sugar 
lc. brown sugar 


Mrs. D. Harasymiw 


2 tsp. vinegar 
2tsp. baking soda 
Pinch of salt 

3 1/2. flour 


Cream shortening and brown sugar, add well beaten eggs. Add 
vinegar to burnt Sugar and mix in with the first mixture. Sift 
the remaining ingredients and add to mixture. Chill dough. 


Roll out. cut with cutter. 
12 to 15 minutes. 


BROWN SUGAR COOKIES 


2 2/3 c. brown sugar 
11/3 c. butter and lard 
4 eggs 

2 tsp. vanilla 


Bake in moderate oven 350 degrees 


Mrs. S. Gramiak 


6c. flour 

4 tsp cream of tartar 
2 tsp. baking soda 

1/2 tsp. salt 


Cream butter and lard with brown sugar, add beaten eggs, vanilla, 
flour. cream of tartar. baking soda and salt. Mix all together. 
This is a large recipe and may be cut down to a half or quarter 


if desired. 
BON BON COOKIES 


1/4 c. butter 
lc. brown sugar 
1 egg 

1/2 tsp. vanilla 
11/2 c. flour 


Mrs. S. Zuzak 


1/2 tsp. baking powder 
1/2 tsp. baking soda 
1c. chopped raisins 
1/2 c. dates and nuts 

5 Tbsp. strong coffee 


Cream butter and brown sugar until light and fluffy. Beat in 
egg. add vanilla Sift together flour, soda and baking powder. 
Add to creamed mixture alternately with the coffee. Stir in 
fruit and nuts. Drop cookies on greased baking sheet and bake 
in moderate oven 350 degrees for 15 minutes. 


SHORTBREAD 


1 1b. butter 
1 lb potato flour 


Mrs. A. [wanchuk 


1c. fruit sugar 
3c. Co-op flour 


Have butter at room temperature. Cream butter until 1t is hght 
Add sugar gradually. Add potato flour and the other flour 2 
spoonsful ata time. Turn out on gread board and work it with 
your hands. Roll 1/4 to 1/2 inch thick. Shape with any cutter you 
prefer. Bake in slow oven 325 to 350 degrees for 15 minutes, or 
until done. Let cool slightly in pan, then gently lift them out. 
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SHORT COOKIES Mrs. O. Bendas 


1/2 c. shortening 21/2 c. sifted flour 
1/2 c. butter 2 tsp. cream of tartar 
1/2 c. white sugar 1 tsp. baking soda 
1/2 c. brown sugar 1 tsp. vanilla 


1 egg 1/2 tsp. almond flavoring 

1 tsp. salt 

Cream shortening and sugar, add egg. Sift dry ingredients, and 
mix with flavoring into first mixture. Beat. Roll into small 


balls, press down on oiled pans, decorate if desired. Bake in 
moderate oven. 


REFRIGERATOR COOKIES Mrs, 8S. W. Drul 
2 1/2 c. Co-op flour 3/4 c. white sugar 

1/4 tsp. salt 2/3 c. brown sugar 

1/4 tap baking soda l egg 

1c. shortening or 1 tsp. vanilla 


1/2 c. shortening and 1/2 c, butter 


Cream shortening, add sugar until blended and add egg. Add 
vanilla and dry ingredients, mixing well. Wrap in wax paper 
and chill for 2 hours, 

Variations: 1/3 c, cocoa; 1/3 c. slivered almonds; 1/2 c. 
peanut butter; 1 c. chopped raisins or currants; 1/2 c. coconut 
or walnuts; 1/2 c. poppy seed; 1/2 c. green and 1/2 c. red 
cherries. 


WINDMILL COOKIES Mrs, P. Chyzowski 
1/2 lb. Crisco 1 tsp. baking powder 

3c, Co-op flour 3 eggs 

1 Tbsp. sugar 1/3 c. milk 


1 pkg. yeast 


Dissolve 1 tsp. sugar in 1/4 c. lukewarm water, add 1 pkg. 

yeast and let stand for 10 minutes, Mix dry ingredients then cut 
in Crisco, Beat eggs well add milk and yeast then add to dry 
ingredients. Mix lightly and put in refrigerator for at least 2 
hours. Combine 2/3 c. flour and 1/3 c. sugar, sprinkle on bread 
board, roll out dough thin and cut into 2 1/2 inch squares. Slit 
each corner 3/4 inch, Place 1/2 tsp. apricot jam into the middle 
of each square and fold every alternate petal to the middle, 
forming a windmill, Bake in 325 degree oven for 15 minutes, 
Sprinkle with icing sugar if desired . 
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APRICOT TOASTIES Mrs. E. J. Prescesky 


1c. dried chopped apricots 1ltsp. vanilla 

1/2 c. water 1/4 tsp. almond flavoring 
1c. butter 13/4 c. sifted flour 

1/2 c. brown sugar 1/2 tsp. salt 

1/2 c. white sugar 2 tsp. baking powder 

1 egg 11/2 c. shredded coconut 


Cook apricots 1n water until tender and cool. Cream butter 
and sugar together, blend in egg and flavouring Sift flour, 
salt and baking powder together Stir 1n together with the 
cooled apricots and mix well Drop by teaspoonfuls onto 
shredded coconut and form into balls. Place on a greased 
cookie sheet, top with an almond and bake for 15 minutes or 
until slightly toasted in a 375 degree oven 


BANANA COOKIES Mrs. E. Charko 
21/4c. flour 1/2 c. shortening 

2 tsp. baking powder lc. sugar 

1/2 tsp. salt 2 eggs beaten 

1/4 tsp. baking soda 1/2 tsp. vanilla 

1c. mashed bananas 1/2 c. nuts 


Mix all ingredients above and drop by teaspoonfuls on greased 
baking sheet, press down with fork. Bake in 350 degree oven. 


SOFT MOLASSES COOKIES Mrs. D. Lutzak 
1c. shortening 3c. flour 

lc. sugar 11/2 tsp. cinnamon 

1 egg 1 tsp. ginger 

1/2 c. light molasses 2 tsp. baking soda 

1 tsp. cider vinegar 1 tsp. salt 


lc. dairy sour cream 


Blend shortening and sugar. Add egg and molasses and beat 
well. Add vinegar and sour cream and combined sifted dry 
ingredients; blend thoroughly. Drop by tablespoonfuls on greased 
baking sheet. Bake in 350 degree oven 10 to 12 minutes. (6 doz. 
cookies approximately.) These delicious cookies are very 

soft textured therefore keep them in a tightly covered container 
and place waxed paper between layers. 
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OATMEAL COOKIES Mrs. O. Bendas 


1c. butter (no substitute) 3 1/2 c. oatmeal 

1c. brown sugar 1/2 te. salt 

1/2 c. sour cream 1 tsp. baking soda 
2c. Co-op flour 1 tsp. almond extract 


1 tsp. vanilla 


Cieam butter and sugar. add dry ingredients alteinately with 
sour cream. Add flavorings Mix thoroughly Roll very thin, 
cut in shapes desired and bake in moderate oven ou oiled pans 


OATMEAL ICE BOX COONIES Mrs. O. Bendas 
1/2 ¢ shortening (not lard) ltsp salt 

1/2 c. butter ltsp. vanilla 

lc. brewn sugar i/2 tsp. almond extract 

1c. Co-op flour 1/4 c. boiling water 

4c oatmeal 1 tsp. baking soda 


Mix all ingredients. Shape into a roll and place in freezer until 
yequired. Thaw slightly at room temperature, slice and bake 
in moderate oven. 


OATMEAL MACAROONS Mrs. 8. Zuzak 
1/2 c. sugar 1 tsp. vanilla 

1/2 c. brown sugar 1 banana, mashed 

1/2 c. melted shortening 1/2 tsp. baking soda 

l egg, beaten lc. sifted flour 

1/2 tsp. salt 2c. oatmeal 


1/2 ec. coconut 


Combine the ingredients in the order given, drop with teaspoon 
on greased baking sheet. Press down. Bake in moderate oven 
350 degrees 12 to 15 minutes. 


CARROT HONEY COOKIES Natalie Nikiforuk 
*% cup butter 1 cup seedless raisins 

1 cup honey (liquid) 2 tsp. baking powder 

2 eggs Y% tsp. salt 

1 cup finely grated carrots Y%, tsp. baking soda 
1% cups sifted flour ¥% tsp. cinnamon 

2 cups quick cooking oats % tsp. nutmeg 


Method: Cream butter and honey. Beat in eggs, one at a time. Stir in 
carrots. Sift flour, baking powder, salt, soda, and spices. Mix with 
oats and raisins. Add to creamed mixture gradually, blending well. 
Drop from teaspoon unto greased cookie sheet. Bake at 350°F for 
12 to 15 minutes. 
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CINNAMON BALLS Sally Lazarowich 


2 cups sifted cake flour 2 tsp. vanilla extract 

1 tsp. cinnamon 1 cup finely chopped 

% cup corn flake crumbs pecan meats 

1 cup soft butter or 14% cups sifted confectioner’s 
margarine sugar 


Y% cup sugar 


Sift together flour and cinnamon, mix with corn flake crumbs. Blend 
butter, sugar and vanilla. Add dry ingredients and pecan meats, mix 
well. Shape into small balls, place on greased baking sheets. Bake in 
350° F oven about 25 minutes. Remove from baking sheets and roll 
at once in confectioner’s sugar. Yield about 4 dozen balls, 14% inches 
in diameter. 


ORANGE TORTE COOKIES (Almond Roll) Mrs. S.W. Drul 
1% cup all purpose flour 1 cup ground almonds 
%, ‘cup sugar 34 cup sugar 
¥% cup (% lb.) butter or Y% cup sifted icing sugar 
margarine 1 tbsp. orange juice 
1 egg yolk, slightly beaten Strips of candied peel & 
2 tsp. slightly beaten cherries, whole or halved 
egg white 


Sift flour, measure 14% cups and sift again with % cup sugar. 
Cut in butter as for pastry. Stir in egg yolk. Gather into a ball, work 
between palms for 2 minutes until you have a smooth dough. Roll 
out into 5x 10” rectangle on floured board. 


Mix together egg white, almonds and % cup sugar. Turn onto board 
and press firmly to form a log about 8” long. Place down the middle 
of the dough; bring up the two sides to encase the filling, overlapping 
edges slightly to seal. Pinch ends together to seal. Carefully lift roll 
onto oiled pan. Bake in 400° F oven for 15 minutes or until golden. 
Cool. Drizzle top with icing sugar mixed with the orange juice. Decorate 
with peel and cherries, or other trimmings. To serve, cut in thin slices; 
or, in little thicker slices, halved. 


cup salted peanuts 
cups flour 
2 cups oatmeal 


Cream shortening together with white and brown sugar, then add 
eggs, one at a time, beating well; add vanilla. Sift flour, soda and 
baking powder, then add oatmeal, corn flakes and salted peanuts. 
Mix well. Drop from a spoon. Bake in a 375° F oven for about 10 to 
15 minutes. 


tsp. baking powder 
tsp. vanilla 


SALTED PEANUT COOKIES Mrs. Mary Chyzowski 
1 cup white sugar 1 cup corn flakes 
1 cup brown sugar 2 eggs 
1 cup shortening 1 tsp. soda 
1 1 
2 1 
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Write Extra Recipes Here: 


UKRAINIAN HONEY CAKE Mrs. P. J. Semko 


1c. honey ltsp. baking soda 
1c. brown sugar ltsp. baking powder 
8 eggs, Separated 1/2 tsp. cloves 

lc. butter 1/2 c. pecans 


31/2 c. flour 


Boil honey and brown sugar slowly, stirring with wooden spoon 
to dissolve honey real well. Then beat well with egg beater 5 
minutes. Add egg yolks, one ata time, beating well after each 
addition. Add butter, beat well, until creamy. Add sifted dry 
ingredients. Addpecans. Fold in stiffly beaten egg whites. 
Bake 1 hour in slow oven 300 to 325 degrees in cake pan 9x13 
inches. 


HONEY CAKE Mrs. 8. Zuzak 
1c. butter 1 tsp. baking soda 

lc. white sugar 1c. chopped raisins 

1c. liquid honey 1c. chopped walnuts 

lc. strong coffee 4c. flour 

1 tsp. baking powder 4 eggs 


Cream butter and sugar. Mix in honey. Beat egg yolks until light 
and blend with the honey mixture. Sift flour, soda and baking 
powder. Add alternately with the coffee. Lastly stir in the beaten 
egg whites, walnuts and raisins. Spoon in buttered pan and bake 

1 hour in moderate oven (325 degrees). 
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SOUR CREAM NUTMEG CAKE Mrs. 8. W. Drul 


1/4 c. shortening 1/2 tsp. nutmeg 

1 1/2 c. brown sugar 11/4 c. sour cream 

2 eggs 1/2 tsp. vanilla 

2 es flour Topping: 1/3 c. butter 

2 tsp. baking powder 1/2 c. brown sugar 

1/2 tsp. baking soda 1/2 c. flaked coconut 

1/2 tsp: salt 1 1/3 c. crushed cornflakes 


Cream shortening and sugar until light and fluffy. Add eggs, 
and beat thoroughly Add sifted dry ingredients alternately 
with sour cream and vanilla that have been combined together. 
Beat well after each addition. Pour batter into greased 9 inch 
square cake pan Bake in preheated oven 350 degrees for 

45 minutes. Meanwhile melt butter in saucepan, stir in re- 
maining ingredients. Spread mixture on hot baked cake; re- 
turn to oven and broil 2 or 3 minutes or until topping is gold 
in colour. 


SOUR CREAM CAKE Mrs. A. Nikiforuk 
2 eggs, separated 1 tsp. baking soda 

ic. sugar 1 tsp. baking powder 

1c. sour cream 1/4 tsp. salt 

11/2 ¢. fleur 1 tsp. vanilla 


Beat egg yolks, add a little of the cream, then gradually beat 
in the sugar, beating thick with each addition. Sift the flour 
with the rest of dry ingredients and add alternately with the 
rest of the cream and vanilla, mixing only enough to combine 
all ingredients. Finally fold in the stiffly beaten egg whites. 
Bake in moderate oven 350 degrees for about 40 minutes or 
until done in an 8x8 inch pan. For variety omit vanilla and 
add: 1/2 tsp. cinnamon. 1/2 tsp. nutmeg and 1/2 c. chopped 
walnuts or raisins. 


CHRISTMAS POPPY SEED CAKE Mrs. 8S. W. Drul 
6 eggs 2c. flour 

2c. sugar 2 tsp. baking powder 

11/4 c. Mazola oil 1c. chopped walnuts 

lc. dry poppy seeds 1/2 c. quartered maraschino 
1/2 c. milk cherries 


Pinch of salt 


Pour boiling water over the poppy seeds, drain and dry on 
tea towels. Beat eggs with sugar, add oil andbeat. Add 
poppy seeds, milk, sifted flour, baking powder, salt and 
walnuts. Mix well. Pour into greased and floured 9x13 inch 


CHRISTMAS POPPY SEED CAKE (cont'd. ) 


pan. Top with quartered maraschino cherries and bake 1 hour 
at 325 degrees. Cool and sprinkle with icing sugar. 


POPPY SEED TORTE Mrs. 8. Zuzak 
8 egg yolks 1c. ground almonds 

8 whole eggs 2 lemons (grated rind) 

2c sugar. 1c. ground poppy seeds 


Steam poppy seeds, dry Grind poppy seeds and walnuts. Beat 
eggs and sugar well. Add rind of lemons. Mix in poppy seeds 
and walnuts. Spoon into 4 greased and lightly floured round 
layer pans and bake for 3 hour in a 350 degree oven. Use 
chocolate filling and frosting. 


POPPY SEED COFFEE CAKE Mrs. O Bendas 
1/2 c. Crisco 1/3 c. poppy seed 
1/2 c. butter Mix 8 oz. sour cream with 
11/2 c. white sugar 1 tsp. baking soda 
4 egg yolks medium size In a separate bowl mix 
4 egg whises beaten stiff 1/2 c. light brown sugar 
but not dry 1 Tbsp. cocoa 
21/2c. sifted flour 1 tsp. cinnamon 


2 tsp. baking powder 


Cream Crisco and butter well, add sugar gradually and keep on 
creaming. Add egg yolks one at a time and continue to beat mix- 
ture until very light and fluffy. Stir in poppy seed, add flour 
alternately with the sour cream and mix well. Fold in the egg 
white. Have ready tube pan 7 1/2x3 1/2 inches greased and 
lightly floured. Put 1/3 of cake batter in prepared pan, on top 
of this sprinkle 1/2 of the cocoa mixture, add 1/3 more batter, 
balance of the cocoa mixture and on top of that the remaining 
1/3 of the batter. Bake in 350 degree oven, 1 hour and do not 
disturb the cake while it is baking, however should your cake 
look too brown after the first 1/2 hour, a strip of aluminum foil 
may be placed on top of cake. Do not remove the cake from the 
pan before it has properly cooled. Leave as is. Cake may be 
dusted with icing sugar before it is served. 


NO BAKE CREAM CHEESE CAKE Mrs. O. Krawchenko 
24 to 30 graham wafers, 1 pt. whipping cream 

crushed fine 1-8 oz. pkg. cream cheese 
1/4 lb. melted butter 1c. sugar ce 
1 Tbsp. white sugar 1 tin cherry pie filling 
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NO BAKE CREAM CHEESE CAKE (cont'd. ) 


Prepare graham wafers, melted butter and sugar and spread in 
large pan 13x9 inches. Whip whipping cream, beat together 
cream cheese and sugar and mix both mixtures until well mixed. 
Pour over prepared crust. Pour the tin of cherry pie filling 
over filling and let set overnight in refrigerator. 


CHEESE CAKE Mrs. O. Krawchenko 
Top and Bottom: Filling: 1 1b. cream cheese 

1/4 lb. butter 1/2 c. white sugar 

2 1/2 c. crushed corn flakes 4 Tbsp. flour 

1c. sifted flour 1/2 e. milk 

lc. brown sugar 5 eggs, separated 

1/2 tsp. baking soda 1 tsp. vanilla 


ltsp. cream of tartar 


Top and Bottom: Combine all ingredients and spread 1/2 of the 
mixture on bottom of a 2 qt. pyrex baking dish or large pan. 
Save the other 1/2 of the mixture for topping. Beat cream 
cheese, and sugar until smooth. Add egg yolks one ata time, 
beating after each. Add milk and vanilla and stir in co-op 
flour. Beat egg whites until stiff and dry and fold to cheese 
mixture very carefully. Pour in pan. Sprinkle the remaining 
top and bottom mixture. Bake 1 hour in 325 degree oven or 
until sides are golden brown. Let cake cool in oven. Leave 
oven door open. Cake settles and will not be as high as it 
was when baking. 


CHEESE CAKE Mrs. O. Bendas 
30 graham wafers, crushed 1 Tbsp. sweet cream 
fine 2 eggs 
1/4 lb. melted butter 1/2 c. sugar 
1 Tbsp. white sugar Vanilla or lemon juice 
1/2 tsp. cinnamon 1 pt. sour cream 
1/2 lb. cottage cheese sieved 2 Tbsp. icing sugar 
1/2 lb. cream cheese 1 or 2 drops food coloring 
(green) 


Combine wafers, butter and 1 Tbsp. sugar and cinnamon, spread 
on buttered pan (square for deeper cake or large oblong for 
thinner slices). Mix thoroughly and spread on crust cottage 
cheese, cream cheese, sweet cream, eggs, sugar and vanilla 
or lemon juice. Bake 20 minutes in moderate oven (350 de- 
grees). Take out, cool 15 minutes. Mix and spread on cake 
sour cream, icing sugar and food coloring. Return to oven 

for 5 minutes for glazing. Cool before cutting. Store in re- 
frigerator. * 


NO BAKE CHEESE CAKE Mrs. D. Lutzak 


1. Mix 2 env. Knox unflavoured Gelatine, 1c. sugar and 1/4 
tsp. salt together thoroughly in top of double boiler. 

2. Beat together 2 egg yolks and 1c. milk, add to gelatin 
mixture. Cook over boiling water, stirring constantly until 
gelatin is thoroughly dissolved, about 8 minutes. 

3. Remove from heat; add 1 tsp. grated lemon rind; cool. 

4. Stir in 3c. creamed cottage cheese (24 oz.) sieved, 

1 Tbsp. lemon juice and 1 tsp. vanilla. Chill, stirring oc- 
casionally until mixture mounds slightly when dropped from 

a spoon. 

5. While mixture is chilling, make crumb topping as follows: 
Mix 2 Tbsp. melted butter, 1 Tbsp. sugar, 1/2 c. graham 
wafers, 1/4 tsp. cinnamon and 1/4 tsp. nutmeg. Sprinkle half 
into 9x13 inch pyrex pan. Save half crumb mixture. 

6. Fold 2 egg whites stiffly beaten and 1c heavy cream whipped 
into chilled gelatin mixture. 

7. Turn into pan and sprinkle top with crumbs. Chill until firm. 
Variations: Omit vanilla and stir 1c. well drained canned pine- 
apple into cheese mixture. 


CHOCOLATE CHIP CAKE Mrs. O. Krawchenko 
lc. dates 13/4 c. Co-op flour 
lc. hot water 2 eggs 
1 tsp. soda 1 Tbsp. cocoa 
Mix above ingredients together 1 tsp. vanilla 
and let stand until cool. lc. chocolate chips (reserve 
1c. sugar 1/2 for topping) 
1c. shortening 1/2 c. chopped nuts for topping 


Prepare date mixture. Cream shortening and sugar, add eggs 

one ata time, beating after each addition. Add vanilla and cocoa. 
Then alternate date mixture with flour a little at a time. Add 
chocolate chips last. Pour into pan and cover with 1/2 c. choco- 
late chips and 1/2 c. walnuts. Bake in large pan 13x9 inches in 
350 degree oven for 40 minutes. 


CHOCOLATE JELLY ROLL Mrs. P. J. Semko 
4 egg yolks, beaten 6 Tbsp. cocoa 

4 egg whites, beaten 1/2 tsp. baking powder 

3/4 c. fine white sugar 1/2 tsp. salt 

6 Tbsp. sifted cake flour 1 tsp. vanilla 


Add sugar gradually to stiffly beaten egg whites. Fold in egg yolks. 
Add the rest of ingredients after sifting altogether. Bake in cookie 
sheet which has been greased and floured and lined with wax paper. 
Bake in 400 degree oven for 10 minutes. Tur on damp cloth 
sprinkled with icing sugar. Spread with jam or jelly - roll up. 
Wrap in wax paper and let cool. 
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SUPERIOR RED DEVIL'S FOOD CAKE Mrs. O. Bendas 


1/4 c. butter 1/2 c. buttermilk or thick scur 
lc. sugar milk 

2 eggs, Separated 2 qs. unsweetened choclate 
11/2 c. sifted cake flour lisp baking .-oca 

1 tsp. baking powder ltsp. vanilla 

1/2 tsp. salt 1/4 c. boiling water 


Cream butter very well, gradually sifting in sugar while cream- 
ing. Sift together the flour (which must be sifted before meas- 
uring) baking powder and salt. Add beaten yolks to butter 
mixture, mix well. Sift m flour mixture alternately with the 
buttermilk or sour milk, a small amount ata time. Melt choco- 
late with 1/4 c. boiling water, stirring constantly to prevent 
scorching. Cook until thick. Add soda and cool slightly, add 
to cake batter. Add vanilla. Beat egg whites stiff but not dry 
and fold into cake batter. Oil and lightly flour layer cake pans 
or large oblong pan. Bake at 350 degr2es 25 minutes for laver 
cakes or 30 minutes for cake. Spread with marshmailow icing 
or fudge icing. 


ORANGE NUT CAKE Mrs. J Policha 
Grind together 1 orange lc. sugar 

(reserve juice) l tsp. salt 
lc. raisins Add 1/2 c. shortening or butter 
1/3 c. walnuts or margarine (omit salt if 
Sift together 2 c. flour margarine is used) 
1 tsp. soda 


Add 3/4 c. milk to the above flour mixture, beat 2 minutes at 
medium speed. Add 2 eggs unbeaten and 1/4 c. milk. Beat 

2 more minutes. Foldin orange, raisin mixture. Pour into 
greased pan. Bake in 350 degree oven for 40 to 50 minutes. 
Topping: 1/3 c. orange juice, 1/3 c. sugar, 1 tsp. cinnamon. 
Mix and pour over hot cake. Sprinkle 1/4 c. chopped nuts over 
topping. 


WHOLE WHEAT CHERRY LOAF CAKE Mrs. R. Czuy 
1/2 c. butter 1 tsp. vanilla 

3/4 c. white sugar 2c. whole wheat flour 

2 eggs 2 tsp. baking powder 

1/4.c. milk 1/2 c. walnuts 

1/4 tsp. salt 1/4 1b. glaced cherries 


Cream butter and sugar. add beaten eggs, vanilla, milk, flour, 
baking powder, salt, cherries and nuts. Place in loaf pan 
lined with wax paper. Bake for 1 hour in 325 degree oven. 
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PINK MINT CHIFFON Mrs. J. Policha 


In first bowl sift together: 6 unbeaten egg yolks 

2c. sifted cake flour 3/4 c. +4 Tbsp. cold water 
11/2 c. sugar 1 tsp. peppermint flavouring 
3 tsp. baking powder Blend until smooth 

1ltsp. salt In second large bowl put 
Make a well, add in order: 6 egg whites 

1/2 c. Mazola oil 1/2 tsp. cream of tartar 


Beat egg whites stiff, stiffer than for meringue. Fold egg yolk 
mixture into stiffly beaten egg whites. Sprinkle over the 
batter 1/2 tsp. red coloring. Fold in with 3 or 4 strokes. 

Pour into large ungreased tube pan. Bake at 325 degrees 

for 65 minutes. Invert pan and let cool. 


CHRISTMAS CAKE Mrs. N. Pluta 
1 lb. dates 1c. white sugar 

1/2 lb. mixed peel 1c. brown sugar 

1/2 lb. glazed cherries 12 eggs 

1/2 lb. almonds 1 tsp. vanilla 

1/4 lb. walnuts Juice and rind of 1 lemon 

3 lbs. raisins 1/4 tsp. nutmeg 

1 lb. currants 2 tsp. cinnamon 

5 c. Co-op flour 1 tsp. mace 

1 lb. butter 1ltsp. baking soda 


2 tsp. cream of tartar 


Cream butter and sugar, add beaten eggs, vanilla, juice and 
rind of lemon. Sift flour with spices, baking soda and cream 
of tartar. Add fruit and bake at 275 degrees. (Small tins 
approximately 2 yours, large tins 3 1/2 to 4 hours). Place 
a, pan of water at bottom of oven while baking. 


LEMON LOAF Mrs. D. Kotyk 
Mrs. D Harasymiw 


2 eggs, well beaten 11/2 tsp. baking powder 
6 Tbsp. Crisco or other 1/4 tsp. salt 

shortening 1/2 c. milk 
1c. sugar Grated rind of 1 lemon 


11/2 c. Co-op flour 


Mix as for cake, bake 1 hour in 350 degree oven. Combine 

1/3 c. sugar and juice of 1 lemon for aging. When loaf is 
removed from oven, cover with glazing. Holes may be punched 
in loaf with skewer to allow glazing to penetrate. 


CHERRY LAYER TORTE Mrs. S. W. Drul 


3 eggs Y% tsp. salt 
1 cup white sugar 1 tin E.D. Smith cherry pie 
% cup Mazola oil filling 

Rind of 1 orange Y% cup white sugar, mixed 
Ys cup orange juice with about 1 tsp. cinnamon 
2 cups flour and, if desired, chopped nuts 


2 tsp. baking powder 
Beat eggs well, add sugar, oil, rind and juice. Add flour, mixed with 
dry ingredients. Use 13x9” pan (greased). Put half batter in the 
pan, then sprinkle half sugar mixture, and then cherry filling. Keep 
filling away from edge (outer). Add rest of batter and top with rest 
of sugar mixture. Bake at 350° F for about 1 hour; or at 325°F in 
Pyrex pan. 


WALNUT TORTE Caroline Belyk 
A light and tender torte — good with any filling. 

8 eggs, separated 1 tsp. grated lemon rind 

1 cup powdered sugar 1 tbsp. lemon juice 
1% cups walnuts, ground Few grains salt 

4 tbsp. flour 


Line 2 deep layer cake pans with waxed paper and butter them 
well. Add the sugar gradually and beat constantly until light and fluffy. 
Stir in the nuts, flour, lemon rind, lemon juice, and salt. Beat the 
egg whites until stiff and fold into the mixture. Spoon the batter into 
the prepared pans. Bake in a moderate oven (350° F) for about 30 
minutes, or until done. Allow the cakes to stand in the pans for a 
few minutes, and then remove to a cake rack. Spread any favorite 
filling between the layers and over the top sides. 


COFFEE FILLING Caroline Belyk 
Y% cup milk 2 tbsp. strong black coffee 

2 tbsp. flour % cup sugar 

2 egg yolks Y% cup butter 


Mix together with milk and flour and cook over medium heat, stirring 
constantly until thick. Remove from heat, cool slightly and add egg 
yolks and coffee. Beat well until smooth. Cream butter with sugar 
and combine with milk and flour mixture. Mix well. Set in refriger- 
ator until well chilled and thickened. Ground nuts may be added, 
if desired. 


RHUBARB CAKE Natalie Nykiforuk 
2 cups flour Y% cup shortening 

1% cups sugar 1 egg, beaten 
2 cups rhubarb 1 tsp. vanilla 
1 tsp. soda 1 cup sour milk 


Mix in order given. Sprinkle on top % cup brown sugar, and 3 tsp. 
cinnamon. Bake in a glass dish at 350° F for about 45 to 55 minutes 
till done. 
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BREAD TORTE Katherine Drul 


6 egg yolks 1 cup sugar 
1 cup almonds (blanched 1 cup bread crumbs 
and grated) ¥% tsp. cloves 
1 tsp. cmnamon 1 lemon juice and grated 
¥% tsp. allspice rind 
1 tsp. baking powder 6 egg whites 


Beat egg yolks until light. Add sugar and beat for several minutes. 
Add the almonds and mix well. Combine the bread crumbs with the 
juice and grated rind of the lemon. Add the spices and the baking 
powder and then combine with the egg mixture. 

Line 2 deep layer cake pans with waxed paper and butter them 
well Spoon the batter into the prepared pans. Bake in a moderate 
oven (350° F) for about 30 minutes, or until done. Allow the cakes 
to stand in pans for a few minutes, and then remove to a cake rack. 
Spread any favorite filling between the layers and over the top sides. 


CHOCOLATE TORTE FILLING Katherine Drul 
Y, Ib. salt-free butter 2 squares unsweetened 
1 cup icing sugar chocolate (or semi-sweetened 
2 egg yolks chocolate) 


1 cup ground walnuts 
Beat butter very well. Melt chocolate and cool. Add sugar and egg 
yolks and beat. Add chocolate and beat again, then add walnuts. 
_This filling could be used for any torte. 


CHEESE CAKE Mary Harbus 
Ingredients: (Mix all together and blend well). 
1% cup crushed Graham 1 tsp. cinnamon 
wafers ¥Y% cup melted butter 
Y% cup granulated sugar 
Filling: 
1 envelope Knox gelatine 1 tbsp. milk 
¥, eup cold water % lb. Philadelphia cream 
2 egg yolks, well beaten cheese at room temperature 
2 tbsp. lemon juice 1 tsp. vanilla 
Rind of 1 lemon 2 egg whites (beaten) 
Y% cup granulated sugar 1 cup cream (whipped) 


Method: Put half of wafers in pan. Dissolve gelatine in cold water 
and let stand. Beat ogg yolks in top of double boiler, add sugar and 
milk, and mix well. Place over double boiler and cook until slightly 
thick. Remove from heat. Add gelatine, stirring until gelatine is thor- 
oughly dissolved. In large mixing bowl cream cheese well. Add to it 
gradually the gelatine mixture. Creaming well to get rid of all the 
lumps. Add lemon juice, rind and vanilla. Beat egg whites until they 
stand in peaks. Fold into mixtures. Whip cream and add to above. 
Pour over crumbs; sprinkle remaining crumbs on top. Refrigerate 
for about 6 hours. 


VIENNESE TORTE Marie Bendas 


3 1-oz. squares unsweetened 2 eggs 
chocolate 1 tsp. vanilla 
43, cup sugar 1 tsp. almond 
Y% cup milk 2 cups sifted cake flour 
1 beaten egg 1 tsp. soda 
% cup butter Y%, tsp. salt 
1 cup sugar %, cup milk 


Combine chocolate, % cup sugar, % cup milk, and 1 beaten egg in 
saucepan. Cook over low heat until chocolate is melted, and mixture 
thickens. Cool well. 


Cream butter till soft. Add sugar gradually, beating in mix-master until 
fluffy. Add the flavourings. Add the eggs, one at a time, beating well 
after each addition. Sift together the dry ingredients, then add to 
butter mixture alternately with milk, beating well between additions. 
Now blend in the chocolate mixture. Bake in 4 well-oiled and flavoured 
round cake pans at 350° F for 25 minutes or until done. Cool layers 
thoroughly. The torte may also be baked in an angel food pan, and 
split into layers when cool. Bake about 1 hour for this method. 


Put cake layers together with different fillings. Apricot or raspberry 
preserves or currant jelly for one layer; rich vanilla, chocolate or 
walnut cream fillings may be used in any layers. Make basic cream 
filling and divide by adding different flavourings. 


Cream Filling: 


1 cup milk or creammilk 2 eggs 
1 cup sugar 1 tbsp. butter 
2 tbsp. cornstarch Vanilla or almond 


Scald milk in double boiler. Mix dry ingredients, stirr'ing in part 
of the scalded milk. Add to milk in double boiler, cook until thickened, 
stirring constantly. Beat eggs slightly, add some of the cooked mixture, 
stir and return to milk mixture. Cook again for one minute. Remove 
from heat, add butter and flavourings. Cool well before spreading 
on layers. 


CARROT LOAF or CAKE Mary Harbus’ 
1% cups Crisco oil 1 tsp. baking powder 
2 cups sugar 1 tsp. soda 
4 eggs Y% tsp. salt 
2 cups grated carrots (raw) 2 tsp. cinnamon 
14- or 12-0z. can crushed 1 cup raisins 
pineapple and juice 8 ounces mixed glace fruit 


1 cup ground walnuts (more or less) 
2% cups flour 


Method: Pour oil over sugar, add beaten eggs. Add sifted dry in- 
gredients. Beat well, alternately with pineapple and juice. Add grated 
currants and fruits and nuts. Bake in 2-loaf pans for 1% hours at 325° F. 


Sant 


POPPY SEED CAKE Anna Zawalsky 


¥% lb. poppy seeds 2 tsp. baking powder 
7 eggs % tsp. baking soda 
1 cup cooking oil ¥% tsp. salt 

14% cups sugar ¥% cup chopped walnuts 


14% cups bread crumbs 


Place poppy seeds into pot with just enough water to cover. Cook 
¥, hour. Put through grinder twice. Beat egg yolks, add sugar gradually 
and continue beating. Add oil, baking powder, soda, salt, and bread 
crumbs. Beat after each addition. Beat egg whites and fold in gently. 
Stir in walnuts. Bake in 9x 13” pan at 350° F for 40 minutes. 


Glaze: 


In a sauce-pan, combine the following: 
2 tbsp. cocoa I tbsp. Crisco oil 
2 tbsp. water 1 tbsp. corn syrup 


Stir over low heat until smooth. Remove from heat, beat in 1 cup 
icing sugar. Drizzle over cake. 


RECEPTION CAKE Sylvia Pidwerbeski 
¥, cup butter Y% tsp. salt 

2 cups fine sugar ¥%, cup milk 

2 cups flour ¥% tsp. vanilla 

1 cup cornstarch Whites of 6 eggs 
14% tsp. baking powder Fruit coloring 


Cream butter, gradually adding sugar, and beat till light. Sift to- 
gether three times flour (which has been sifted once before measuring), 
cornstarch, salt, and baking powder. Add to butter and sugar alter- 
nately with the milk, Add vanilla and beat well. Lastly, fold in stiffly 
beaten whites of eggs. Put in 3 layer cake pans. Add a drop of pink 
fruit coloring to one-third of the mixture so that middle layer is a 
delicate pink. Bake in moderate oven of 350° F for 20 minutes. Then 
turn out and let cool. Fill with the following: 


Filling: 

¥Y- cup sugar 1 cup cocoanut 
1% tbsp. cornstarch Yolks of 6 eggs 
Y¥, tsp. salt ¥ tsp. vanilla 

¥% cup milk 


Mix together sugar, cornstarch, and salt. Gradually add milk, then 
cocoanut, beaten egg yolks, and vanilla. Cook in double boiler stirring 
constantly till it thickens. Do not let mixture boil. While still warm, 
spread between layers of cake. 


CARROT HONEY CAKE Minnie Woytiuk 


6 eggs Y% tsp. salt 
25%4 cups sifted flour 2 tsp. baking powder 
1% cup salad oil Y% tsp. nutmeg 
2 cups sugar 


Y% cup honey 
2 cups walnuts 2% cups shredded carrots 

Method: Separate 6 eggs, placing whites in a large bowl, and yolks 
in a second large dish. (Eggs - room temperature.) Butter pans, lined 
with waxed paper. Preheat oven to 350° F. Bake for 45 to 50 minutes. 
Sift together 234 cups sifted flour, 2 tsp. soda, and % tsp. nutmeg. 
With electric egg beater, beat egg yolks until thick and light. Gradual- 
ly add sugar, beating until light and fluffy. Fold in flour mixture, 
then add carrots and walnuts. 

Beat whites with % tsp. salt until stiff peaks are formed when beaters 
are raised. Add egg yolks and fold until no egg whites appear. Divide 
evenly into pans. 


POPPY SEED CHIFFON CAKE Katherine Drul 


Soak: % cup poppy seed in 1 cup water for 2% hours. 
Into a bowl sift: 
2 cups flour (sift flour 1% cup sugar 
before measuring) 1 tsp. salt 
3 tsp. baking powder 


Make a well in the middle of flour mixture and add in order: % cup 
salad oil, 7 unbeaten egg yolks, poppy seed with water, 2 tsp. vanilla, 
Y, tsp. baking soda and beat mixture until smooth. In a separate bowl 
beat 7 egg whites until stiff and % tsp. cream of tartar, beat again 
until whites form very stiff peaks. Do not underbeat. Pour egg yolk 
mixture gradually over whipped egg whites, gently folding in with 
a spatula. Do not stir. Pour into ungreased tube pan. Bake for 50 
minutes at 325° F then increase to 350° F for 10-15 minutes. When 
done, immediately turn pan upside down placing tube part over a 
funnel. Let stand until cool, for about 2 hours. 


CHOCOLATE CHIFFON CAKE (Mrs. John) Annie Bobesko 


Mix % cup boiling water and % cup cocoa and stir until smooth, then 
cool. (Be sure water is boiling.) It will help thicken the batter. 


134 cups sifted flour % cup Mazola oil 
134 cups sugar 7 «mbeaten eggs 
14% tsp. soda 2 tsp. vanilla 
1 tsp. salt 8 egg whites 
Y% tsp. red coloring Y% tsp. cream of tartar 


Sift together the flour, sugar, soda and salt and make a well and 
add in order: Mazola oil, 7 unbeaten egg yolks, the cooled cocoa mix- 
ture and 2 tsp. vanilla. Beat until smooth. Then beat until very stiff 
the egg whites and cream of tartar. (Do not underbeat.) Pour egg 
yolk mixture gradually over beaten egg whites. Bake 1 hour in moderate 
oven. 


— ¢ar— 


APPLE CAKE Caroline Belyk 


1% cups flour 2 eggs 
i tsp. soda 1 tsp. vanilla 
1 tsp. cinnamon % cup cold coffee 
Y%, tsp. salt 2 cups finely chopped apple 
Y% cup butter with peel (use knife for 
1 cup brown sugar chopping) 


Sift flour with soda, cinnamon, and salt; cream butter and sugar well. 
Add egg and vanilla and beat well. Add flour and coffee at a time, 
and beat after each addition. Lastly, add chopped apple. Place batter 
in buttered pan 9x13”. Put on top of cake the following: 

% cup sugar Y% cup of walnuts (chopped) 
% cup of cocoanut 

Bake at temperature of 325° for 45 to 50 minutes. 


BANANA BREAD Mrs. P. Ewanchuk 
1% cup sifted all purpose flour Y% cup vegetable oil 
3 tsp. baking powder % cup sugar 
Y% tsp. baking soda 2 eggs 
Y% tsp. salt Y cup coarsely chopped nuts 
1 cup ripe mashed bananas 


Mix and sift dry ingredients. Combine bananas, oil, sugar, and eggs 
in large bowl. Beat with rotary beater till light and foamy. Add sifted 
dry ingredients and mix with spoon till well blended. Pour into well 
greased loaf pan (8x4x2”) and bake in moderate oven (350° F) for 
70 minutes or till done. Cool thoroughly before cutting. Freezes well. 


PUMPKIN CAKE ROLL Mary Chyzowski 
% cup flour 1 cup sugar 
1 tsp. baking powder %, cup pumpkin, cooked 
1 tsp. cinnamon or canned 
1 tsp. ginger 1 tsp. lemon juice 
Y% tsp. nutmeg 1 cup fine-chopped walnuts 
Sprinkle of salt Powdered sugar 
3 whole eggs 
Filling: 
1 cup powdered sugar 4 tbsp. butter 
2 3-oz. pkgs. cream cheese % tsp. vanilla 


Sift together the first six dry ingredients and set aside. Beat eggs 
5 minutes with electric mixer or until very thick. Gradually beat 
in 1 cup sugar. Stir in pumpkin and lemon juice. Fold dry ingredients 
in pumpkin mix. Spread in a greased and floured 15x10” baking 
pan or jelly roll pan. Sprinkle top with fine-chopped nuts. Preheat 
oven to 375°F and bake for 15 minutes. Loosen edges and turn out 
immediately on a towel sprinkled with powdered sugar. Wax paper 
will do.-Starting at narrow end, roll towel and cake together, cool 
and unroll. Combine powdered sugar, cream cheese, butter and flavour- 
ing and spread over cake. Roll and chill before slicing to serve. 
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ICINGS 


MARSHMALLOW ICING Mrs, P, Tkatchuk 


2 egg whites ' 8 marshmallows 
1 ce. corn syrup 


Beat egg whites withthe syrup in double boiler until thick 
and fluffy. Add marshmallows and beat until they melt. 
Remove from heat and beat until icing is thick enough to 
stand in peaks and spread on cake immediately. 


ICING FOR CHIFFON CAKE Mrs, O. Bendas 
1c. whipping cream Dash of salt 

1/2 c. icing sugar 1/4 tsp. almond extract 
1/4 c. cocoa 1 tsp. vanilla extract 


Mix together and whip until thick. Good over chiffon cakes, 
angel cakes and tortes. Decorate cake with almond slivers, 


UNBOILED FROSTING Mrs, S. Zuzak 
1 large egg white 1/2 c. syrup 
Dash of salt 1/4 tsp. almond flavouring 


Beat egg white and salt until peaks hold. Add syrup and 
flavouring 1 Tbsp, ata time and beat until all syrup is used. 


MOCH WHIPPED CREAM ICING Minnie Woytiuk 


Y% cup butter 2 tbsp. cream 
% cup icing sugar 


Beat till light, then add 2 tbsp. of hot water. Beat again until it looks 
like whipped cream. Add vanilla or lemm juice. Great to keep, 
especially on frozen cakes. 


Write Extra Recipes Here: 
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CHEESE DREAMS Mrs, R. Czuy 


1 3/4 c. Co-op flour 1/4 lb, grated cheese 
1/4 tsp. baking powder 1/4 lb. chilled butter 
1/4 tsp. salt Grape jelly or jam 


1 Tbsp. brown sugar 


Measure flour and sift with baking powder and salt. Mix in 
brown sugar and add the cheese. Cut in butter finely using 
2 knives or a pastry blender. Spread half the crumbs in a 

lightly greased 8x8 inch pan. Spread generously with jelly, 

and cover with remaining crumbs, Bake in 350 degree oven 
30 minutes. 


DELICIOUS FRUIT BARS Mrs, P. Malisky 
2c. sifted flour 1/2 c. butter 

3/4 c. sugar 1 Tbsp. lemon juice 

1/4 tsp. salt 1/2 tsp. lemon rind 

3/4 tsp. baking soda 1c. light cream 


For filling use canned blueberry or cherry pie filling. 

Sift the flour with dry ingredients, cut in butter. Add lemon 
rind, lemon juice and cream to the flour mixture. Mix lightly. 
Line an 8x12 inch pan with the above dough, leaving a small 
amount for the top. Spread fruit filling over dough. Adda 
little more flour to the remaining dough to make it more 
firm. Roll out and cut into strips and nvke a cross strip de- 
sign on top Bake 1 hour in a moderate oven 325 degrees. 


ICED BRAZIL NUT BARS Mrs. 8S. Zuzak 


1/2 c. butter 1/2 c. flaked coconut 
lc. flour 1c. chopped Brazil nuts 
1/8 tsp. salt 1c. semi-sweet chocolate 
2 eggs morsels 
3/4 c. firmly packed brown 1 Tbsp. water 

sugar 1/4 c. corn syrup 
1 tsp. vanilla 1/2 c. chopped Brazil nuts 


Blend butter, flour and salt. Press firmly into greased 9 inch 
square pan. Bake in 375 degree oven for 15 minutes. Beat 
eggs until light, add brown sugar and beat until fluffy. Add 
vanilla, Brazil nuts and coconut. Spread evenly over baked 
crust. Return to oven for 15 minutes. Cool in pan. Melt 
chocolate morsels over hot water. Stir in com syrup and 
water. Spread over baked mixture. Sprinkle with 1/2 c. 
Brazil nuts. Let stand until chocolate topping is firm. Cut 
into 3x1 inch bars. 


BANANA SQUARES Mrs. D. Harasymiw 

D 1/2 ce flout Filling: 

2/3 c. butter or shortening 18 cherries, halved 

3 Tbsp. sugar 1 large banana, sliced 

Mix and bake 15 minutes 1/2 pkg. miniature marshmallows 
in 350 degree oven Spread above over baked crust. 

Topping or Icing: 

8 Tbsp. butter 2 Tbsp. ice cold water 

2 Tbsp. boiling water 12 Tbsp. icing sugar 


Mix well, beat until light and fluffy. Spread over filling above 
and place in refrigerator. 


STRAWBERRY SLICE Mrs. D. Harasymiw 
Bottom Part: 1/4 c. shortening 

1c. coconut lc. flour 

lc. brown sugar Pinch of salt 


Mix and pat in pan. Bake 15 minutes in moderate oven. Cool. 
Filling: 2c. fresh strawberries or 1 pkg. frozen strawberries. 
Add sugar to taste. Dissolve 2 env. gelatin in 1/2 c. cold 
water, add to strawberry mixture, let cool. Spread over 
baked crust, sprinkle with coconut. Place in refrigerator. 
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CHOCOLATE BROWNIES Mrs. O. Bendas 


2 sq. unsweetened chocolate 3/4 c. flour 
1/2 c. melted butter 1c. sugar 

2 eggs 1 tsp. vanilla 
1c. chopped walnuts 1/2 tsp. salt 


3/4 tsp. baking powder 


Melt chocolate in double boiler (by adding 1/4 c. water in or- 
dinary saucepan, and cooking until thick, same result is ob- 
tained). Beat eggs, add sugar, beat together. Add to melted 
chocolate. Sift in dry ingredients, add walnuts and vanilla, 
and melted butter last. Mix well, spread thinly on 8x16 inch 
pan. Bake in oven of 350 degrees until done. Do not over 
bake, as brownies are apt to be dry. When cool, cover with 
frosting. 

Frosting. Melt 2 sqs. unsweetened chocolate in top of double 
boiler. Addi1c. icing sugar, 1 egg beaten (or 2 yolks), 2 
Tbsp. butter and 1 tsp. vanilla to melted chocolate. Remove 
from heat at once, and when brownies are cool, spread thinly 
with icing. Let cool thoroughly in pans before cutting into 
diamond shapes or squares. 


TUTTI FRUITTI BARS Mrs. S. Zuzak 
1/4 c. butter or margarine 1/2 c. finely chopped dates 

1/4 c. honey 1c. coarsely chopped wal- 

1 tsp. vanilla nuts 

1/4 tsp. ground cloves 2c. mixed candied fruits 


1c. fine graham wafer crumbs 1/2 c. powdered sugar 


Cream butter until soft, blend in honey, vanilla, cloves and 
wafer crumbs. Add dates, nuts and fruit. Stir until ingre- 
dients are well mixed. Pack mixture evenly in 8x8x2 inch 
baking pan. Cover pan with foil and store in refrigerator at 
least 5 days to allow flavours to develop and blend. Cut with 
sharp knife lengthwise into quarters one way, then crosswise 
into eighths to make 32 bars. Sift powdered sugar on top. 
Will keep 3 to 4 weeks. 


PINEAPPLE MARMALADE SQUARES Mrs. R. Czuy 
1/2 c. lukewarm water 2 tsp. grated orange rind 

ltsp. sugar 11/2 c. flour 

1 env. yeast 1/4 c. butter 

2 eggs 3/4 c. flaked coconut 

1 tsp. salt 1/2 tsp. vanilla 

2 Tbsp. sugar 1/4 c. cream 

1/3 c. butter (melted) 1c. pineapple marmalade 


Su 


PINEAPPLE MARMALADE SQUARES (cont'd. ) 


Dissolve 1 tsp. sugar in warm water. Sprinkle on yeast. Let 
stand for 10 minutes. Stir well. Beat eggs in bowl until light, 
Stir in salt, sugar, butter, orange rind, yeast and1c. flour 
Beat until smooth and elastic. Stir in additional flour to make 
thick batter (about 1/2 c. more). Let rise in warm place 
covered until doubled, about 1 1/4 hours. Stir down batter. | 
Spread in greased jelly roll pan. Let rise again. Cream but- 
ter. Blend in coconut, vanilla and cream. Spread marmalade 
over risen batter. Top with coconut mixture. Bake 350 de- 
grees for 30 to 35 minutes. Cool in pan, then cut in strips. 


CHERRY TRIANGLES Louise Peterson 
1% cans cherry pie filling 1 cup butter 

%; cup scalded milk 24% cups flour 

1 pkg. yeast 4 egg yolks, slightly beaten 


Cool milk to lukewarm; add yeast. Cut butter into flour until crumbly. 
Add milk and eggs to flour. Mix thoroughly. Knead dough, just a 
little. Divide dough in half. Roll to cover ungreased cookie sheet. 
Spread with cherries (several drops of lemon juice added). Cover 
with second layer of dough. Pinch edges and pick top a little. Rise for 
15 minutes. Bake at 350° for 35 to 45 minutes. Ice when cool. 


Icing: 
Y% cup butter 1 tbsp. cream 
% tsp. vanilla 1% cup icing sugar 


Toasted cocoanut may be sprinkled on top if desired. 


EMILLY’S SCRUMPTIOUS BROWNIES Mary Harasymiw 
2 eggs % cup butter or margarine 
1 cup white sugar % cup flour 
1 tsp. vanilla % tsp. salt 
2 1-oz. unsweetened 1 cup walnuts 


chocolate (melted) 


Grease 11x77” pan. Beat eggs till thick, and lemon colored; gradually 
add sugar and beat till fluffy. Stir in melted chocolate, butter, and 
vanilla. Fold in flour and salt, and add part of the walnuts. Sprinkle 
rest of walnuts over the top. (I melt my chocolate with margarine 
or butter.) Bake for 20 minutes at 350° F. 


CHERRY BARS Natalie Nykiforuk 


Base: 

% cup butter 1 tbsp. milk 

% cup flour Y% cup sugar 
1 tsp. baking powder Salt (few grains) 
2 egg yolks 


Mix the above ingredients, press into a 9x9” pan and bake approx. 
15 minutes at 350° F. 


Topping: 

Beat 2 eggs well. Add 1 cup brown sugar firmly packed, and beat 
until well mixed. Stir in 1 cup of cut-up red cherries, 1 cup cocoanut, 
and % tsp. of almond flavouring. Spread mixture evenly over baked 
base. Bake at 350° F for about 25 minutes until golden brown. Cut 
when cool. 


LEMON COCOANUT SQUARES Natalie Nykiforuk 
1 cup all-purpose flour 2 eggs 

Y% cup icing sugar % cup sugar 

Y% cup margarine Y% tsp. baking powder 

%4 cup cocoanut 2 tbsp. lemon juice 


Method: Mix flour, icing sugar, and margarine together thoroughly 
and press mixture evenly into an 8-inch square pan. Bake at 350° F 
for 15 to 20 minutes. Sprinkle with cocoanut. Beat remaining ingredi- 
ents together and pour on top. Then bake for 20-25 minutes. Cool 
and mark into squares with a wet knife. When cold, cut up completely 
and remove from pan. 


SQUARES Irene Yarmuch 
¥Y% cup butter % cup lukewarm water 

2 cups flour Y% tsp. salt 

2 tbsp. sugar 1 pkg. yeast 


Mix flour, salt and sugar into a large bowl. Cut in butter like for pie 
crust until it forms coarse crumbs. Add yeast mixture and vanilla; 
mix and roll out about 12x10” in pan and let it stand for about 
2) minutes. Brush with egg white. 


Filling: 
Y cup brown sugar ¥% cup crushed corn flakes 
1 cup chopped walnuts Y% cup Marashino cherries 


Stir in 4% cup melted butter. Mix and spread on top of pan and bake 
for about 25 to 30 minutes in medium oven. Cut into squares when 
cool. 


= 73 


TURKISH DELIGHT SQUARES Katherine Drul 


Bottom: 


Y% cup butter 1 egg yolk 
1 cup flour 1 tsp. baking powder 
3 tbsp. brown sugar 


Mix above and put in a pan (9x 9”) — should be a light dough. Cut 
Y% lb. Turkish delights lengthwise and put on top of bottom mixture. 


Top: 
4 egg whites, beaten stiff Rind of lemon 
1 cup icing sugar % cup of cocoanut 


1 cup ground nuts 
Combine and spread over delights and bake 350° F for ¥% hour. 


Write Extra Recipes Here: 
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RHUBARB PIE Mrs, E, Charko 


2c. diced rhubark Grated rind and juice of 1 lemon 
lc. raisins 1 egg 
1/2 c, white sugar 2 Tbsp. Minute tapioca 


Cover the rhubarb with boiling water and let stand for 5 minutes 
then drain. Wash raisins, mix with rhubarb and add the re- 
maining ingredients, Pour into pie crust shell and cover with 
top crust, Bake 35 to 40 minutes in 375 degree oven. 


PUMPKIN PIE Mrs. O. Bendas 
11/2 ce canned pumpkin 1/4 tsp. cloves 
2/3 c. brown sugar 1/2 c. milk 
1 tsp, cinnamon 1/2 c. cream or creamilk 
1/2 tsp. ginger 1/2 tsp. salt 

3 large eggs 


Mix ingredients, pour into unbaked pie shell, bake at 400 degrees 
for 15 minutes, reduce heat to 350 degrees and bake until cus- 
tardis set. Cool. Serve with whipped cream, 


FRENCH APPLE PIE Mrs, O, Bendas 
Crust: 21/2 c. flour lc. sugar 

3/4 c. shortening 1 tsp. cinnamon 

1 tsp, salt 1/4 ‘tsp. salt 

5-6 Tbsp. cold water 1/2 c. soft butter 
Filling: 5-6 apples 1 tsp. lemon juice 


Place sliced apples in unbaked shell. Sprinkle with lemon juice. 
Mix other ingredients and spread over apples. bake at 400 de- 
grees for 15 to 20 minutes, reducing heat to 325 degrees. Serve 
with whipped cream, ice cream or cheese slices if desired. 
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SEVEN -UP PIE CRUST 


1c. sifted Co-op flour 1/4 to 1/3 c. shortening 
1/2 tsp. salt 3 Tbsp. chilled 7-Up (about) 


Measure flour and salt into bowl. Cut in shortening with a 
pastry blender or fork until particles are size of small peas. 
Add 7-Up gradually, a few drops at a time, tossing with a 
fork to distribute evenly. Press into ball; allow to rest 15 
minutes. Roll out on a lightly floured surface into a circle 
1/8 inch thick. Fit into a 9 inch pie plate. Trim 1/2 inch 
from edge of pie plate. Fold this under and flute Prick 
pastry with a fork. Bake ina hot oven (425 degrees) about 15 
minutes. Cool and fill. Seven-Up added to a prepared 

pie crust mix makes a flakier crust. 


CURRANT PIE Mrs. S. Zuzak 
1c. steamed currants 2 Tbsp. flour 

1/3 c. brown sugar 1 tsp. vanilla 

2 egg yolks 1/2 tsp. cinnamon and nutmeg 
lc. sour cream Salt 


1/2 tsp. baking soda 


Beat these ingredients and add to steamed currants. Boil 
together 5.minutes. Fill baked pie shell, top with meringue 
or whipped cream. Place in refrigerator for 1 hour before 
serving. 


BUTTER TARTS Mrs. P. Tkatchuk 
1 recipe of pastry 1/4 tsp. cinnamon 

1/3 c. butter 1/4 tsp. salt 

1/2 c. corn syrup 2 eggs, beaten 

1/2 c. brown sugar 1c. raisins (scalded) 


Prepare pastry, line medium tart tins, and cover with raisins. 
Melt butter, mix in remaining ingredients except eggs. Add 
beaten eggs, combine well, pour filling over raisins into 

pastry lined tins. Bake on lowest rack in 450 degree oven for 
10 minutes. Reduce temperature to 350 degrees and continue 
baking for 15 minutes. Remove from oven, let stand 10 minutes 
then remove from tins. Yield: 12 to 16 tarts. 
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RICE PUDDING Mrs. N. Pluta 
2 well beaten eggs 11/4 c. cooked cooled rice 

1/2 ce. sugar 1c. seedless raisins 

1/4 tsp. salt 1tsp. vanilla 

2c. scalded milk Dash of cinnamon 


Dash of nutmeg 


Combine eggs, sugar and salt. Gradually add scalded milk. Add 
rice, raisins, vanilla, cinnamon and nutmeg. Pour into greased 
1 qt. casserole, set in shallow pan. Pour hot water into pan 1 
inch deep. Bake in slow oven 325 degrees for 11/2 hour. If 
richer pudding is preferred reduce milk quantity to 1 1/2 c. milk 
and 1/2 ec. cream or 1 1/2 c. milk and 2 Thsp. butter. 


WHIPPED CREAM Mrs. 5. W. Drul 
11/2 tsp. plain gelatin -1/3 c. icing sugar 
2 Tbsp. cold water 1 tsp. vanilla 


2c. whipping cream 


Combine gelatin and cold water in a small heavy pyrex bowl and 
let stand for 5 minutes. Place over hot water and leave until 
dissolved; remove from heat and cool tolukewarm. Intoa 
chilled bowl pour whipping cream. Using a chilled beater, beat 
the cream until it is quite thick. Pour lukewarm dissolved 
gelatin all at once into the middle of the cream: continue to beat 
until almost stiff; then beat in icing sugar and vanilla and con- 
tinue to beat until stiff. Cover closely and chill until needed. 
Beat slightly with a spoon before using. This cream may be 
prepared ahead of time, does away with the last minute worries 
about the beating. It stands up dependably for hours. Lovely 
with cream puffs, rolled cakes, salads, etc. 
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LEMON CHIFFON Mrs. O. Bendas 


Beat % cup whipping cream until stiff. 

Beat 4 egg whites until stiff (use eggs which have stood at room 
temperature at least 1 hour). Beat 4 egg yolks with 1 cup white 
sugar for about 4 minutes. Then add grated rind and juice of 1 
lemon. Dissolve 1 pkg. Knox Gelatine in enough cold water to just 
cover the gelatine. Then dissolve over low heat. Add gelatine to 
egg yolk mixture. Now combine whipped cream, beaten egg whites 
and yolk mixture quickly, folding with spatula. Refrigerate (not in 
freezing compartment). Use ornamental bowl, and decorate dessert 
before serving with almonds and cherries. 


LEMON PUDDING Mrs. O. Bendas 

2 Tbsp. butter 2 eggs (separated) 

lc. sugar 2 Tbsp. flour 

Juice and grated rind of 1/2 ec. Carnation milk diluted 
1 lemon with 1/2 c. water 


Cream butter and sugar, add juice and rind of lemon, egg 
yolks, flour and milk. Stir well. Beat egg whites and fold 
into first mixture. pour into casserole, bake in pan of 
hot water in moderate oven for 45 minutes. Serve hot or 
cold, with cream if desired. 


CARROT PUDDING (Canned) Mrs, P. Malisky 
Sift together: Stir in: 

3c. flour 3c. raisins 

2 tsp. baking powder 3c. currants 

3 tsp. salt Combine well to coat fruit 

3 tsp. cinnamon (set aside) 

1 tsp. allspice Cream together: 


11/3 c. butter or margarine 
1 1/3 c. brown sugar 


Dissolve 2 tsp. baking soda in 4 beaten eggs. Gradually add 
to creamed mixture, Stir in: 4c. grated carrots, 3c. 
grated raw potatoes and 2c. grated apple. Mix all ingre- 
dients well and put in quart sealers about 2/3 full and seal. 
Set in warm water, bring to a boil and boil for 3 hours. 
PINEAPPLE DESSERT Mrs, M. Iwanchuk 


28 graham wafers, crushed 1/2c. melted butter 
1/4 c. white sugar 


Mix well, take out 1c. mixture and pack the rest in a pan 
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PINEAPPLE DESSERT (cont'd. ) 


about 14x8 inches. Drain a 20 oz. tin of crushed pineapple. 
Heat juice and pour over 1 pkg. pineapple Jell-O powder. 
Chill until Jell-O sets. Whip 2c. cream, add 1tsp. orange 
juice, beat in 1c. white sugar. Beat thickened Jell-O and 
add to whipped cream. Fold in crushed pineapple. Spread 
this mixture evenly over crumb crust and sprinkle over top 
the saved crumbs. Let stand overnight in refrigerator. 


SAGO PUDDING Mrs. S. Zuzak 
2 Tbsp. sago 2 Tbsp. butter 

lc. cold milk lc. raisins or dates 

lc. bread crumbs 1 tsp. baking soda 

1 egg (beaten) 1/4 tsp. cinnamon and nutmeg 
1/2 ce. sugar 


Soak sago overnight in 1c. milk. Add the rest of the ingre- 
dients and steam in double boiler for 2 1/2 hours. Serve with 
hard sauce or cream. 


DREAM SALAD Natalie Nykiforuk 
2 pkgs. lime Jell-O ¥% cup salad dressing (Miracle 
2 cups boiling water Whip) 

1 can (20-0z.) crushed % cup cottage cheese 
pineapple ¥, cup broken or chopped 

% cup canned milk walnuts (optional) 


Dissolve Jell-O in boiling water. Mix together 1 cup pineapple juice 
(drained from can), milk, salad dressing and cottage cheese. Beat 
until smooth. Add this mixture to the Jel-O liquid and blend well. 
When partly set, add the well drained crushed pineapple and wal- 
nuts. Mix thoroughly and chill until set. If a more tart flavour is 
desired, add a little vinegar or lemon juice to taste. 


EASY DESSERT Mary Harbus 
24% cups pineapple Ted bits 1 cup whipped cream 
2 cups miniature ¥, cup cut-up and blanched 
marshmallows almonds and toasted 
Y% cup drained marachino cocoanut 


cherries, cut in 14’s 


Method: Drain pineapple. Reserve 1%, cup syrup. Combine pineapple, 
marshmallows, cherries, and reserved syrup. Let stand for about 2 
hours or overnight in fridge. Fold in whipped cream. Spoon into dessert 
dishes and chill. To serve, sprinkle with toasted walnuts and cocoanut. 
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CHERRY DESSERT Mrs. Jean Halewich 


Crust for base: 


% cup flour Y% cup brown sugar 
Y% cup margarine 
Bake 10 minutes at 325° F. 


First layer: 
1 can cherries 1 cup boiling water 


1 pkg. cherry Jell-O 
Dissolve jelly in water. When set a bit, add cherries. 


Second layer: 


1 pkg. lemon Jell-O 1 cup boiling water 
Mix 12 oz. Philadelphia cheese with % cup sugar. Whip well. Prepare 
1 pkg of Dream Whip, add to cheese and sugar mixture; then add to 
lemon Jell-O which is partly set. Put cherry mixture over crust, then 
lemon mixture over that. Chill in refrigerator. 


FRUIT COCKTAIL PIE Olga Ruzesky 


Drain one 14-oz. can cocktail. Reserve 4% cup for top. Dissolve 1 pkg. 
(small) cherry Jell-O in 1 cup of boiling water. Whip 2 pkgs. of Dream 
Whip according to directions and beat partially set Jell-O into cream. 
Add remaining cocktail and refrigerate for 15 minutes. Pour into 
Graham wafer crust and put the ¥% cup cocktail on top. Let set. 


PEACHY LEMON WHIP Mrs. T. Szezudlyk 
14% cups Graham wafter crumbs 2 tbsp. lemon juice 
Y% cup melted butter 2 cups well drained, sliced 
1 4-o0z. pkg. lemon pie filling peaches 
2, cup undiluted evaporated 
milk 


Mix crumbs and butter, save 4% cup of mixture for topping. Press 
2 tbsp. of crumb mixture in bottom and sides of 8 dessert dishes; chill. 
Prepare pie filling according to label directions; cool, stirring often. 


Chill evaporated milk in refrigerator tray until soft ice crystals form 
around edges of tray (10-15 min.). Whip until stiff; add lemon juice, 
whip until stiff. Beat cooled pie filling until light and fluffy, fold evapor- 
ated milk into filling. Spoon into chilled dessert dishes. Top with 
peaches and remaining % cup of crumbs. Chill until ready to serve. 
Serves 8. 


— 
LEO 


MARMALADE Mrs. O. Bendas 


3 oranges 1 grapefruit 
2 lemons 


Grind. Add 3c. water tolc. fruit. Let stand overnight. 
Boil 20 to 30 minutes. Let stand 24 hours. Boil again for 
20 minutes. Addi1c. sugar tolc. fruit. Boil rapidly until 
mixture jells when dropped from spoon. (Do not overcook). 


CHOKECHERRY JELLY Mrs. O. Bendas 


8c. pure chokecherry juice (use enough water in cxtracting 
juice to keep fruit from scorching) and 8c. sugar. 

Boil juice and sugar, and add 2 tsp. tartaric acid. Continue 
boiling mixture 40 minutes. Pour into sterile jars and cool 
before sealing with wax. 


CARROT AND RHUBARB MARMATADE Mrs. A. Srayko 
4c. rhubarb (cut finely) 2 lemons 

4c. carrots (grated) 6c. sugar 

2 oranges 11/2 c. water 


Cook rhubarb in 1 1/2 c. water until soft. Add the rest of 
the ingredients and cook until thickens. About 1/2 hour. Seal 
in sterilized jars. 


RASPBERRY AND RHUBARB JAM Mrs. J. Kishchuk 


4c. prepared fruit 61/2c. sugar 
1/2 bottled Certo (fruit pectin) 


Prepare rhubarb by cleaning then cutting into pieces 1/8 to 

1/4 inch across the grain of rhubarb. Cook rhubarb with 

just enough water to prevent scorching, until well done. Measure 
rhubarb and raspberries using equal amount of each. Put fruit 
and sugar into a large saucepan and mix well with a wooden spoon. 
Place over high heat, bring to a full rolling boil and boil hard for 
1 minute, stirring constantly. Remove from heat; at once stir in 
Certo. Skim off foam with metal spoon. Stir and skim for 4 to 5 
minutes to cool slightly to prevent floating fruit. Pour into 
sterilized glasses or pint jars. Cover at once with 1/8 inch of 
hot paraffin or wax. When cool and air spaces are present in wax, 
pour another layer of melted wax to seal well. Apply lids or 
waxed paper for storing. 


Write Extra Recipes Here: 


== 482) = 


SOUR CREAM CABBAGE Mrs. E. J. Prescesky 


1 medium head cabbage lc. sour cream 

2 Tbsp. butter 2 tsp. vinegar 

2 Tbsp. minced onion 1/2 tsp. sugar 

2 Tbsp. chopped celery 3/4 tsp. salt 

1 Tbsp. flour Dash of pepper 
Paprika 


1 Tbsp. chopped parsley leaves 


Cut cabbage into 6 wedges and cook until just tender in boiling 
salted water. Melt butter in a saucepan over low heat, add onion 
and celery and cook until tender but not brown, blend in flour 

and cook until bubbly. Stir in sour cream, vinegar and seasoning, 
except paprika and parsley leaves, and cook until thickened, stir- 
ring constantly. Pour sauce over the hot drained cabbage. 
Sprinkle with paprika and chopped parsley leaves. 


CREOLE LIMAS Mrs. M. Sraychuk 
1/2 lb. diced bacon or 1/4 tsp. pepper 

leftover ham 1/4 tsp. paprika 
2 medium size onion (chopped) 11b. lima beans cooked (dried 
2c. tomatoes or fresh) 
1 bay leaf 1/2 tsp. salt 


If using dried lima beans, soak overnight then cook and drain. 
Fry bacon, remove and brown onion. If ham is used brown 
onions only. Mix remaining ingredients above, bacon and 
browned onion and combine with drained lima beans, simmer 
for 10 minutes and Serve. Serves 8. 


SANDWICH FILLING Mrs. 8. W. Drul 


1 lb. cream cheese (Kraft) 1 finely chopped dill pickle 
2 Tbsp. butter 1 finely chopped tomato 
3 Tbsp. salad dressing 2 finely chopped hard boiled 
1 finely chopped celery eggs 

stalk 


Mix well, cream cheese, butter and salad dressing. Then add 
chopped celery stock and dill pickle, mix again. Finally add 
eggs andtomato. Make sandwiches and place in refrigerator 
to cool for at least 2 hours before serving. 


CARROT WINE 


6 lbs. carrots (sliced thick) 3 sliced oranges 
3 qts. water 1lb. raisins 
6 lbs. sugar 


Cook carrots in the water specified for 1/2 hour. Place into 
a crock and add the sugar, oranges and raisins. Sprinkle 1 
pkg. yeast on top of toast and place on top of ingredients when 
lukewarm. Let stand for 9 days, stir every day. Strain and 
bottle. 


FIG WINE 
5 lbs. figs (ground) 1 yeast cake 
1 lb. raisins 2 gal. boiling water 


5 or more lb. sugar 


Stir once a day for 3 weeks. Strain and bottle. 


TUNA or SALMON TARTS (Mrs. William) Thelma Lewchuk 
1 small tin tuna or salmon 1¥% tsp. lemon juice 
tin cream of chicken soup Y% tsp. pepper 
Y% cup cheese 1 egg, beaten 
% cup soft bread crumbs Few drops of 
% cup chopped onions Worcestershire sauce 


Mix above together. Cut crust off bread, and butter on wrong side. 
Fit into muffin tins and pour mixture. Bake at 350°-375°F for 20 
to 30 minutes. 
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DELICIOUS ONION DISH Mrs. Nellie Nychyk 


2 large Spanish onions Celery seed (just enough 
1 cup white vinegar to taste) , 
¥Y%, cup salad dressing Y% cup white sugar 


Mix vinegar and sugar, and slice onions into this solution, refrigerate 
for 8 hours. Drain after 8 hours, and add the salad dressing and celery 
seed. 


BAKED EGGS Sylvia Pidwerbeski 


Grease custard cup with butter. Place 2 tbsp. of tomato catsup in 
each custard cup. Break 1 egg in each custard cup. Cover top of each 
egg with grated cheese and season with salt and pepper. Bake in a 
moderate oven in about 300° to 325° F till done. 


FISH STUFFING Sylvia Pidwerbeski 
1 cup cracker crumbs A few gratings of onions 

4 tbsp. melted butter 1 tsp. minced parsley 

Y%, tsp. salt 1 tsp. capers 

yy tsp. pepper 1 tsp. sour pickles 


Mix in the order given, but use no liquid. 


Write Extra Recipes Here: 


Write Extra Recipes Here: 
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OVEN TEMPERATURE CHART 


SDI airs feras cs teen atten alecccnteasena 250 degrees - 325 degrees F. 
NGOGEG AE ia sicher crs cic ters cep oe eres ecerts 325 degrees - 375 degrees F. 
Moderate hots «2.2% 222... 5 es 375 degrees - 425 degrees F. 
THO UpeAeweseccwcyeee a rey seater ace eut: ¢ aie ovees © 425 degrees - 450 degrees F. 
NCTA NOP ec gskay segs + 0c cual arcusleras 450 degrees - 475 degrees F. 
Minutes Temperature 
BREADS 
LYCOS ne 50-60 asap sae bacunwees 400 
oll ogee. on 20-30 vegies i 400 
BASCUMIES! %.2vd.gq0ebsuawae + aap ereecWa « WO =O) seas a eo oti 450 
iit ee re ar 20-25 400 
ROPOV CIES hee. cvopereropsmewers ogs:«:lonoew © 30-20 iat amek eae aoe 425 
Comin BCI sew ges + «wuaws » 20-80 ceiiy ea edad ease 400 
en Te ee ore SOOO: ae ister a gealeals ante 350 
GTR oo ccoukeeeig s + emer + OPED ena e ahi aca hes 325 
PIES 
PATTER TT esata: eveuei ee ov 8 a Soe ce B45 e Aone al Satara Sieg are a! 400 
MRWOSCHUSL yore usnousyensversvee:sexeve @ ZS A.Ob nacim wipt adept eaateta aca te 400 
SSIS a ever aah ame BOERS + W122 aeviveawer ae aes 150 
MGr IMG fatle « Flleusce0 0 se oes 10=1o. Aaa 300 
COOKIES 
TD TODE ba Aas shales e Ais tereeiws Beet Bs LORDS FRE be 400 
MOMUCGE oo ionc veh snsesasncusnsgsangese: a istene 2, * oa: mapa tan ang aeeaita en atiatain 400 
TO OPDOR Wi ycpousgsuinss «igs o-esege:eSane ae 8-12 Sate sora 400 
MolaSS@S: Wise safiewisce see ss 10-15 Bese a hae bees 350 
CAKES 
PT Neos Baath Yarirerntatings | visit « 60 foe eae eis 325 
SI DOMNLEY Hote Merc -eweseyevesensucyas eee sie 60 325 
CUD”) ¢tsaas saetirewen cars 25. = Seatee Divie dee seeeaS 350 
TBO Clee er ovcthogt Seats ceeword a eed 8 25-30 375 
LE Oils WA « cwagehe ts WA snc. swomemoweresesiiis 45-60 yy bb ale be ne eee 350 
UNG Cec orgs coxenonensk sy one veneeenonorer are. < 20=30 fpctwm earnancara sala anal 375 
IBOUG  cewbsona-«: swower «6 oxawens) sdeeomeee G0=90 aiceycicatece Wace We kee 325 
MEAT AND POULTRY 
BGett, Sale ts cvedseraptetis <i cusgepeatnegs 20MM. tOFNGS creas « eee = 300 
Beet, MEGUMI 2.0. we ieee ees 25ermim.. CO lib, ...2...0. 300 
IBeeh, dOMe® - sexensvsus 0 opsyewer s-agews SOamin.: oilibt. <aere 6 aes 300 
OIG. cecivewerexcnoest< syomn < abameronens 40 min. tolb. ......... 350 
Ham, smoked .-----+++eeeee SOMME ‘tor libs ce cee ew hse 300 
INGUIKKONT Wao o cmicts cae rites. cee ae SO) Wadi. CORO. <<a. eeenes 300 
ACN aC eae Mes cicesokoey 2: SEHR) «ep. alfeicene were So Mins tO dbs 22 mess see 325 
(GNC ee Titerameta hencwars “avenes's sie ncearctls D5 ramet libs, Geet seeckerws 350 
DUCK ws bie ee eine eee AS-i. 'FOr lbs Bande eeewens 350 
Tuekey, Ware vacances om emer 20.2¥iim. COT: .... sinuses 275 
Munkey, 91a occ e ce are Wi GOUDS  ialay sas eae 300 
Ue My nts saisecesciqiniow’s: nS Seceipintie 20 min. to lb. 375 


OVEN TEMPERATURE CHART (Continued) 


MISC ELLANEOUS 

CUSIAnG CHM wean «sts mh OB BO OUr Os. aesrege cre saree ema 300 
Custard @aeserole .....6..4.. 45 =O) Oe .weevecoererereete sieve 300 
Soutthens. 200 ae es eee BO=GO") Aeleaiec ih orecs GR 36 325 
acl DOUG i: os a6 ee ernreees gos) I ie tee oes ee eens Oe 400 
Baked DEANS: seed sveveracwd 06 oor GaHOUPS! spcwaycqencneysvens terre 350 
ai AN Si, Secu sy Bey alal Ma adage os BOAO  eylwaeet. de eersia Ss 300 
RACE s ROGAN: .- ccoene agegase-s:s-8 execs BOSCO) . see yexs.dnereebxexenendndeo 325 
Scalloped potato: « <..sscm.edec ov GORG OP oie so Betelenns 375 


TIME CHART FOR ROASTS 


Kind: Minutes per lb. after searing: 
WBGOR = PANS) akac 25 26 crane. arerenensre 10-16 
ATV CMe ses <icgeus <opouetiRs 17222 
well done .----s-eeeeee 23-30 
Veal, pork, lamb - well done -.- 30 
Cured pork - well done........ 40-55 


Broiling: Remove any extra fat from the meat and grease the 
broiler with some of it. Broil the meat over a clear fire or under 
a gas or electric burner. Sear it on both sides and cook it half of 
the required time on each side. 


Pan broiling: Heat a frying pan very hot and grease it, by rubbing 


with a little fat. Sear meat on both sides, then cook more slowly 
until done. Season. Keep free from fat. 


TIME TABLE FOR BROILING AND PAN BROILING 


Kind of Meat: Time in Minutes: 

Beef steaks - l-inch thick .,... Rare or medium, 8-10 
1 1/2-inch ...... Rare or medium, 10-15 
Z-inch |... ...c. Rare or medium , 18-25 

Porkchoeds, thii .... ses .ccene 8-10 

Lamb chops, rib-........e.s0 6-8 

Loin or shoulder ............. 8-10 

Mutton chops 1-inch thick ..... 15-20 

Veal cutlets, very thin........ 6-8 

(CNOPSrs :< smaiae- oer s a cceeet < open a Siena 10 


Sauteing or pan frying: Remove any extra fat and dip the meat in 
crumbs, egg and crumbs again (or use a mixture or corn meal 
and crumbs), cook 25 to 30 minutes in a small amount of fat in a 
frying pan, browning first on one side then turning, seasoning 
with salt and pepper, and browning on the other. Example: 
breaded veal chops. 


Tender Meat Cookery: Roasting: Skewer meat into shape, lay on 
-b- 


TIME TABLE FOR BROILING AND PAN BROILING (Continued) 


a rack in a meat pan and put pieces of the meat fat in the bottom 


of the pan. 


Place in a hot oven, 500 degrees F., on the upper 


grate for 10 minutes to sear meat; season with salt and pepper, 
remove to the lower grate of oven; lower temperature to about 300 


degrees F.; baste occasionally until done. 
sary for basting. 


Add hot water if neces- 


TEMPERATURES FOR BAKING FLOUR MIXTURES 


Food Temperature Time (Min.) 
Baking powder biscuit . 450 degrees to 460 degrees 12-15 
Bread) (steyersiexeseousiveceuexvexe 350 degrees to 400 degrees 45-60 
Butter cake, loaf ..... 360 degrees to 400 degrees 40-60 
Butter cake, layer .... 380 degrees to 400 degrees 20-40 
Calse, QWEEL 6 ssscnuenme s,s 300 degrees to 360 degrees 50-60 
Cake, sponge ......... 300 degrees to 350 degrees 40-60 
Cake, fruit 2. ccc ccc ee 275 degrees to 325 degrees 3-4 hours 
Cookies, thin........ - 380 degrees to 390 degrees 10-12 
Cookies, molasses .... 350 degrees to 375 degrees 18-20 
Cream puffs .......... 300 degrees to 350 degrees 45-60 
Meringues ........... 250 degrees to 300 degrees 40-60 
Muffins (b. p.) .....-. 400 degrees to 425 degrees 20-25 
IPVCHCEUSU sicwereveyowstst stevens 400 degrees to 500 degrees 20-40 
POPOVETS ....ccsecees 350 degrees to 450 degrees 35-40 
GUMS ee a nceeree sxnenaers @ aueps 400 degrees to 425 degrees 25-30 
TABLE FOR COOKING CEREALS 
Time in 
Kind and Amount Salt Water double boiler 
Cream of wheat, 1 cup. 11/2 tsp. 4c 40 minutes 
Corn meal, lcup..... 1 1/2 tsp. 4c 3 1/2 hours 
Rice, 1 Cup c.cce nesses 1 tsp. 3c 40 minutes 
Hominy (coarse) ...... 1 tsp. 5c 3 hours 
(TINE). caueys ss Gis. 1 1/2 tsp 4c. 2 hours 
Rolled oats, 1 cup..... 1 tsp. 21/2¢€ 1 hour 
Cracked wheat, 1 cup.. 1 tsp. 4c. 4 to 6 hours 


TABLE FOR DRIED FRUITS 


Fruit Cooking Time Amount of Sugar or Honey 
Apricots ....... About 40 minutes 1/4 c. for eachc. fruit 
EL 8 Sst ccsto5 i cusysyens About 30 minutes 1Tbsp. for eachc. fruit 
Peaches ....... About 45 minutes 1/4 c. for eachc. fruit 
Prunes ........ About 45 minutes 2 Tbsp. for eachc. fruit 
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SAUCES 


ne 4 Thickening 

ite Sauce Liqui Material Fat Seas onin 
Te a ane Tas ez my 
No. 1 thin ...... lc. milk 1 Tbsp. flour 1 Tbsp. 1/2 tsp. 
No. 2 medium...1lc. milk 2 Tbsp. flour 11/2 Tbsp. 1/2 tsp. 
NOs 3 Gocoadodc le. milk 3 Tbsp. flour 2 Tbsp. 1 tsp. 
No, 4thick..... le. milk 4 Tbsp. flour 21/2 Tbsp. 1 tsp. 


Use No. 1 sauce for cream soups. 

Use No. 2 sauce for creamed or scalloped dishes or gravy. 
Use No. 3 sauce for souffles. 

Use No. 4 sauce for croquettes. 


VEGETABLE TIME TABLE 


Minutes 
Vegetable Boiled Steamed Baked 
Asparagus, tied in bundles .......... 30 
Artichokes, French ..............- 40 45-60 
Beans, Lima, depending on age ,,,.,. 20-40 60 
BGans,. «StWIne adpcnerenceerers RWonekchewenererenell 15-45 60 
Beets, young with skins on .......... 45 60 70-90 
Cabbage, chopped, cut sectional..... 10-20 25 
Cauliflower, stem down............. 20-30 
Carrots, Cul ACKOSS: . sie sceiererctetsrexenons 20-30 40 
(huis co ooUM ncn Moore sialic ne 60-90 90 
Celery, cut in lengths 1/2 inch ...... 30 45 
Cornisisreen, tender’. 72 sesnietekaus, Seuss: 5 5-10 15 20 
Cucumbers, peeled and cut.......... 20 30 40 
Pele, WHOLE. cincc ns co 5 oles ecw ald 30 40 45 
ONnIOMS! eed axcrersgeransrece wares GHeNs «arene roerT s 45 60 60 
PANTS LOS a Cyaneler es atetens Mes acc aes aaase 60 75 75 
IP CAS we ar O ON ave « tages swexevawsvexaiiace)'a aire: olerele, 00 20-40 35-50 
PeDDETS Ptastes ccrencls te: accneresonetsvepaiqemerete 20-30 30 30 
Potatoes, depending on size ......... 20-40 60 45-60 
Pumpkin) 1 CUBES seis so ceases oes 30 45 60 
Potatoes SWE <cyscenecs¥e 0 00e"e te ereceser's anene 40 40 45-60 
DUS Ay waxes ve eewehons @- <0: 95f ho. 6-<, 0:0 slates: 08s 25 45 
BOLIC Meusnescweusr wens, suskeyeye-« Sievers eveaewe sbeus 20 30 
Squash 1M OUDES— oc acscie wees cee sees 20-40 50 60 
Tomatoes, depending on size ........ 59-15 50 15-20 
Turnips, depending on size.......... 30-60 


ge 


CANDY THERMOMETER HINTS 


To check candy thermometer accuracy, let stand 10 minutes 
in boiling water. Thermometer should read 212 degrees; if there 
is any variation, subtract or add to make the same degree of al- 
lowance in testing candy. 


Thread. .iccicsets 230 degrees to 234 degrees 
Soft ball ....... 234 degrees to 238 degrees 
Medium ball.... 238 degrees to 244 degrees 
Firm ball ...... 244 degrees to 248 degrees 
Hard ball ...... 248 degrees to 254 degrees 


Very hard ball.. 254 degrees to 265 degrees 
Light crack .... 265 degrees to 285 degrees 
Hard crack .... 290 degrees to 300 degrees 


TEMPERATURES IN CANDY MAKING 


Fudge, opera creams, penuche and cream candies 
234-236 degrees, soft ball 


Fondants (mints, etc.)........ 234-236 degrees, soft ball 
Marshmallows) sili sisi. ocae es 238-240 degrees, soft ball 
Caramel mixtureS..........0. 246-252 degrees, firm ball 
RATHI Se reveuereueverswWavcies Sak Teisusye 3 Z 254-270 degrees, hard ball 
ButtOrScOtehs 25.0 sais cee csasce 280-300 degrees, crack 
BYltbles: i iye,ous soc ndyeeayeuete «hae... Me. 290-310 degrees, hard crack 


Boiled frostings: 
1 egg white to 1c. sugar - 238-242 degrees, soft ball or thread 
2 egg whites to 1c. sugar - 244-248 degrees, soft ball or thread 
3 egg whites to 1c. sugar - Aad degrees, firm ball or long 
thread. 


TIME AND TEMPERATURE REQUIRED FOR CAKE BAKING 


Sponge cake . 275-325 degrees - 40 minutes to 1 hour 
Loaf cake ... 325-350 degrees - 40 minutes to 1 hour 
Cup cakes ... 350-375 degrees - 15 to 25 minutes 
Layer cake .. 375-400 degrees - 20-30 minutes 


FOR THE COOKY JAR 


Cooky dough that is to be rolled is much easier to handle after 
it has been ina cold place 10 to 30 minutes. This keeps the dough 
from sticking, even though it may be soft. If not done, the soft 
dough may require more flour and too much flour makes cookies 
hard and brittle, in rolling, take out on a floured board only as 
much dough as can be managed easily. Flour the rolling pin 
slightly and roll lightly to desired thickness. Cut shapes close to- 
gether and keep all trimmings for the last. Place pans or sheets 
in upper third of oven. Watch cookies carefully while baking to 
avoid burning edges. 

When sprinkling sugar on cookies, try putting it into a salt 
shaker. It saves time. 


-e- 


ROAST TURKEY 


Stuff and truss turkey; brush skin with cooking fat. Place 
breast up on a rack in a shallow open pan. Cover turkey with fat- 
moistened cheesecloth, large enough to cover top and drape down 
on all sides. Place in preheated oven, 325 degrees F. Do not 
sear; do not add water; do not cover. Basting is unnecessary, 
but if cloth dries during cooking, moisten it with drippings in pan. 
When meat thermometer registers 190 degrees F. (20 minutes be- 
fore turkey should be done) test for doneness. Press fleshy part 
of drumstick between fingers; meat should feel very soft; or move 
drumstick up and down; it should move readily or twist out of 
joint. Roasting Time (stuffed ready-to-cook weight): 


4to 8-lb. turkey............ 3 to 4 hours 

8 to 12-lb. turkey ........... 4to5 hours 
12 to 16-lb. turkey ........... 5 to 6 hours 

1B ho 20-16. BWP By. . sccnenncaces anane 6 to 7 1/2 hours 
20) to-24-1b. TOFKEY occ ee ee we 7 1/2 to 9 hours 


Roasting Time and Temperature (whole turkeys): 


Ready-to-cook Oven Total Time 
Weight Temperature 2 fours:):. 
EN, 2 eee ee 325 degrées Fo cece as 4to 41/2 
TOD Meets 2k eects ay ahs on 325 degrees Fo wuss ceacns 41/2 to 5 
DU ile 1 8 ‘sroteaigss gistee aig 325 degrees F.  ....... 5to5 1/4 
4 fo 1G, wane. ee 325 degrees FP. cicwcue 5 1/4 to & 
MNO paces oaays<euace eo 325 degrees F. ....... 6 to 6 1/2 
ot, tl ee 325 Gegrecs Fe a sins as 6172 to 7 1/2 
ZO COE thot 0.3 ee 325 degrees F. ....... 7 1/2 168 


Note: If turkey is roasted unstuffed, reduce time approximately 
5 minutes per pound. 


(Half Turkeys) 


Cy ee a ee 325 degrees F. ....... 3 to 31/2 
E27 EES 325 degrees F. ....... 3.1/2to4 
BatOwlW Pyoestenonerousus ce erextRe 325 degrees Faves. 4 to 5 
(Foil Wrapped Turkeys) 

ee seagate saccharate 6 450 degrees F. ....... 2» 1/4 to 2°1/2 
WGC 12s csrasenaceere, geavtetewone 450 degrees F. ....... 21/2 to 3 
2 BG WG oo wee rcnscsctinece ars 450 degrees F. ....... 3 to 3 1/4 
DG Cee 20) sesenaricoiiiani soninannnsia ASO degrees Fs sceisis 31/4 te 3 4/2 
BOCA srccecscepstassiseanssts ies 450 degrees F. ......- 3 1/2 to 3 3/4 


INGREDIENT SUBSTITUTIONS 


1 square (1 oz.) chocolate equals 3 tablespoons cocoa plus 1 
tablespoon vegetable shortening. a) 

1 a 4 cups (approximately) all-purpose flour equals 2 cups cake 

our. 

2/3 cups honey equals 1 cup sugar plus 1/3 cup of water. : ‘ 

1 package (8 to 9 oz.) macaroni or spaghetti equals 4 to 5 cups 
cooked. i , ; 

1 cup raw rice equals 3 cups of cooked rice, approximately. 

1 1/2 cups corn syrup equals 1 cup sugar plus 1/2 cup of water. 

2 th a flour (for thickening) equals 1 tablespoon corn 
starch. ; ; oa : 

2 cups ground meat (tightly packed) equals 1 pound. « 

3 cups ground meat (loosely packed) equals 1 pound. 

2 1/2 cups raisins equals:1 pound. i ; 

3 cups coarsely chopped nuts equals 1 pound. 

1 cup sweet milk equals 1 cup sour milk plus’1 teaspoon soda. 

1/2 teaspoon soda plus 1 cup sour milk equals 2 teaspoons baking 
powder. : ‘ 

2 cups equals 1 can (tall) 

2 1/2 cups ‘equals No. 2‘'can 

3 1/2 cups equals No. 2 1/2 can 

1 lemon (medium) equals 3 tablespoons juice 

1 orange (medium) equals 1/2 cup juice 

2 Tablespoons shortening ‘equals 1 ounce. | 


TABLE OF MEASUREMENTS AND ABBREVIATIONS 


t. OF tSP. .cscecevevecesseees LEASPOONS 


pe or Tbsp. sec ccccccsescece tablespoons 

Gigs evan, ate saree aie Gis e/a ee ee retedes .. cup 

|] MCRORCEER RG CRE RR CICR RCTs ee Ree rCr eS pint 

Qutsi- .cyeveraperenetorateierene "ate rare vee ateKe ioe quart 

MD. > jevcyei0 et kegs ous exsuouese (etoxe oye Sine ts pound 

3: Ess jo. oseuege she Ahwiads, ska eal dis. ogavediereve i Food be 

VG Ds: vaisdin o-06.0's baa e'pie-o ane ectiGan th De = 1/46, BT, 472 ey 
2 GUIPS - «.. <ige: chal Syu) Szesshs eee aGTHE. SS ees S 1 pint 

UTES) ore h. 8 00S ba Peewee Gh 3 1 qt. 

AYE oo se apere' ooo as elenareve ovave: slate’ lgal. 


MEASURES OF FRUITS AND NUTS 


1 pound dates measure about 2 cups 

1 pound raisins, prunes, dried apricots, dried peaches;: dried 
pears or dried figs measures about 3 1/4 to 3 1/2 cups 

1 pound dried apples measure about 5 cups : 

1 pound cut-up candied fruit peel measures about 3 cups ; 

1 pound shelled almonds or Brazil nuts: measure about 3 cups 

1 pound shelled walnuts or pecans measure about 4 cups 
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SUPPER QUANTITY COOKING 


BAKED BEANS FOR 100: 


8 qt. dry beans 
20 qt. salad 
4 lb. butter 
4 qt. cream 


HASH SUPPER FOR 100: 


40 lb. corned beef 

32 qt. potatoes 

20 doz. rolls 

20 qt. chopped cabbage 


CABBAGE SALAD FOR 175: 


20 Ib. cabbage 
11/2 gt. Miracle Whip 


HAM SUPPER FOR 225: 


48 lb. canned ham 
24 potato salads (solicited) 
5 lb. coffee 
1 pt. cream 
45 qt. strawberries 
6 pkg. Bisquick equals 
3 /4-inch biscuits 


BRAISED BEEF FOR 200: 
65 tb. stew beef 

60 lb. potatoes 

36 pies 

TURKEY DINNER FOR 250: 


7 turkeys 
75 lb. butternut squash 
20 large cranberry rings 


CHICKEN SHORTCAKE FOR 135: 


60 lb. chicken 
30 pkg. frozen peas 
12, cans cranberry sauce 


4 lb. salt pork 
20 doz. rolls 
20 pies 

2 lb. coffee 


5 qt. salad dressing 
5 lb. butter 
2 Ib. coffee 
4 gt. cream 


4 large cans crushed 
pineapple 
2 bunches carrots 


2 qt. milk 

1 Ib. Crisco 

5 to 6 c. water 

48 pkg. peas 

8 qt. milk 

6 qt. heavy cream 

1 pkg. Starlac 

lc. sugar, add to Bisquick 


Harvard beets 
Cabbage salad 
40 lb. turnip 
2 ib. cheese 


75 lb. potato 
10 bunches celery 
44 pies 


3 large pkg. Bisquick 
17 pkg. Flakon corn mix 
2 bunches celery 


